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‘NG BETTER WAYS 


Our unceasing search for better ways 
to cure, flavor and season meats, has 
led to many notable advances in 


food technology. 


The scientific know-how gained in our 
research activities over the years, and 
our long experience in meat process- 
ing methods and techniques, are at 


Pp R E 3 « RVAL 4 pe E the service of the meat industry. 


MANUFACTURING COMPANY 
FLEMINGTON + NEW JERSEY 
CANADIAN DISTRIBUTOR: Montour, Ltd,, Montreal 10 


SINCE 1877... HOME OF PRESCO PRODUCTS 















NEW STYLE 
KNIVES 


put new life in 
older style cutters 


+ they cut faster 

¢ they cut cooler 

° they stay sharp 
longer 


° they last longer 











STAINLESS STEEL KNIVES 
...for 10 Models of Buffalo Cutters 





















Silent Knife *Knives are made of 
Cutter Price a special analysis stainless 
Model No. Per Set 









steel highly polished to 












































70-X $350.00 minimize friction. They reduce 

70-8 350.00 roll back of meat and 

. can process frozen meat if 

aos aed thawed for 12 hours. 

49-B 155.00 

44-B 130.00 ia 
43-B 230.00 

38-B 130.00 

32-B 86.00 









Older cutters spring to life with these unusual knives. They’re new 
... they're thoroughly tested... they’re designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 


...the name you can depend 
on for the newest and best in 
sausage machinery 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y: 


Herewith is our check or money order in the amount 

of $ for the following sets of stainless Nome Title 
steel knives: (Please give Silent Cutter Model No. 

and No. of Sets) 


Company 


Model No. ______-__-_ No. Sets 
} 0 Model No. 7 —— No. Sets- — ne 
Model No. _ No. Sets —__ Address 









































Now TWO packages for your smoked meats 
CRYOVAC Film for local markets 
21s CRYOVAC Bags for the long haul 
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| a 
CRYOVAC Film—A new, air-tight, ; CRYOVAC Bags—The ideal package 
moisture-proof, shrinkable film com- F for shipping to your distant markets 
bines all the protection needed for g where the extra protection of vacu- 
short-range distribution with the g um packaging is good insurance. 
advantages of low-cost hand-wrap- § Only CRYOVAC Bags give you this, 
ping. This sparkling, transparent, & plus skin-tight fit and sparkling 
skin-tight package provides perfect & sales appeal. Your brand can be im- 
printability for your brand identity. printed in up to four colors. 
pend 
est in Let us show you how CRYOVAC Film or vacuum-sealed Bags can help you - 
merchandise your smoked meats more profitably. Write or call Merchandising Manager, 
ia The CRYOVAC Company, Cambridge 40, Mass. 








“THE PROFIT PACKAGE FAMILY 


of Bags, Pouches and Film 











THE CRYOVAC COMPANY, Division of W.R. Grace & Co., 
Cambridge 40, Mass. In Canada: 1244 Dufferin St., Toronto, Ont. 
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FAMOUS CORNED BEEF ¥ 








































‘THE FLAVOR’S GREAT 
.. PROFITS ARE 


GREATER 


Choice beef, tastefully 
seasoned and deliber- 


A~ \ 


& \ ately slow-cured, gives 


Harding's that wonderfully 
delicious and different flavor. No wonder 
Harding's Corned Beef has been a 
favorite for over 30 years! And it's not 
surprising that people ask for it by name. 
Sell the corned beef that sells itself— 


and means greater profits for you. 


JOHN P. HARDING MARKET CO. 


|728 w. madison st. chicago 6, illinois 





phone: state 2-8050 
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News and Views 










THE NATIONAL 






“No Compromise” is the stand taken at a strategy meeting in | 
Washington, D. C., a officials of ten of the 31 organizations 


backing the Senate bill (S-1356) to transfer regulatory au- 
thority over packers from the U. S. Department of Ag- 
riculture to the Federal Trade Commission, according to L. 































































Blaine Liljenquist, Washington representative of the Western 
States Meat Packers Association. He didn’t identify the ten 
organizations, but WSMPA apparently was one of those against 
13 Vol. 137 No. 18 any compromise. Secretary of Agriculture Ezra Taft Benson 
said last week that the USDA would favor such a transfer of 
-13 NOVEMBER 2, 1957 jurisdiction over retail food stores with packinghouse op- / 
14 erations but wants to retain contro] over firms primarily en- 
gaged in meat packing. This USDA position also was ex- 
.20 : ressed during committee hearings in the last session of Con- 
Get Something Done pee Liljenquist, predicting a ee stormy” time in the next 
26 ; ES session, said the outcome probably will depend on “what the 
25 Traveling the convention circuit as we farm organizations do.” He said that he has been “assured 
have done for many years—both physically that the White House will not oppose the O’Mahoney-Watkins 
28 and in editing the talks made at these meet- bill (S-1356) and the President will sign it if it passes.” 
31 ings-we have sometimes had the feeling 
that we were seeing and hearing the same Free Inspection service under the new Poultry Products In- 
. 37 show over and over and over. spection Act will be started about May 1, 1958, the U. S. De- 
In many cases the same old problems are partment of Agriculture announced this week. The law be- 
be. staked out, chivvied a bit and then seem to comes fully effective on January 1, 1959, when all poultry and 
be forgotten until the next meeting. Their poultry products moving in interstate or foreign commerce, or 
solution does not appear to be a bit closer in designated major consuming areas, will be required to be 
than it was 15 or 20 years ago. inspected for wholesomeness. Any plants that desire to operate 
- We have just been reminded of these ob- under the Act may apply after next January 1, but they must 
servations by some of the talks and discus- be approved before inspection is made available. Once the 
sions at the National Hide Association and plant becomes subject to the Act, it must continue to operate 
Tanners’ Council meetins in Chicago last under it in accordance with USDA regulations. The Department 
week. There, with an unerring eye, several said that voluntary poultry inspection service will continue to 
speakers focussed on ills and shortcomings be available to the industry on a fee basis but that most of the 
of the hide and leather trade which have 330 plants now under the voluntary program should have “lit- 
existed (and been excoriated) almost as long tle difficulty” in being approved for the free service. 
as we can remember. The long cure-heavy <r 
NG inventory system, with all of its risks, has The American Economy is “taking a breather” after a long 
been recognized as undesirable for a long upsurge, President Eisenhower told his news conference this 
LE time, as has the necessity of shipping, dis- week. He said that government experts are watching current 
counting and handling and rehandling un- economic indicators closely. The Administration stands “ready 
aes wanted portions of the hide, fleshings, ma- to move in when they possibly can” to bolster the economy, 
ON nure and salt. Pre-shipment inspection by the President said, but he gave no indication that any new 
buyers has little to recommend it except the action now is planned. Experts have felt for some time that 
age of the custom. the stock market was too high and the decline is being watched 
The hide and leather end of the business “more as an index of the confidence of the people” than as 
is no more perceptive of weaknesses, or more a development having a direct effect on the economy, he ex- 
dilatory in applying remedies, than is the plained. There is some increased unemployment and some dis- 
(2) rest of the meat industry. All segments ap- appointment in the rate of fall buying, he said, but on the 
pear to able to sée their problems, talk other hand, “the demand for money is just as great as ever... 
around them—and then do little about them. so not all indications are on one side.” 
If, as some of the scientists seem to imply, ss 
it will only be five or ten years until ICBM Retail Food Prices may be a little higher at least until mid- 
with hydrogen warheads are floating over 1958 than they were in 1957, reflecting strong consumer de- j 
the oceans like thistledown, then we had mand, slightly smaller supplies and somewhat higher average 
better buckle down to cleaning up some of marketing margins, the USDA said this week in its 1958 out- 
our unfinished business prior to that time. look report on the national food situation. Civilian consumption 
of food through 1958 is expected to be close to the year-earlier 
per capita rate. The Department said that per capita civilian 
=~ consumption of pork is expected to be higher, with the increase 
00. concentrated in the second half of 1958. Prospective small re- 
~ ductions from the 1957 rate for beef and veal will bring the 
ot meat consumption rate slightly below 1957, but it probably 
will be higher than in most of the 45 years before 1955, 
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business in Little Rock since 
1893, and we hope to be here 
for a long time to come, we feel that 
the very best in plant equipment and 


he we have been in the meat 





construction is none too good,” says 
Mike Heim, the engineering and op- 
erations specialist of the three third- 
generation Heim brothers who re- 
cently opened a federally inspected 
full-line packinghouse at the Arkan- 
sas city. Mike knows his subject since 
he supervised the construction of the 
new plant and is now in the process 
of ame the finishing touches, such 
as completing the installation of re- 
frigeration units transferred from the 
firm’s old uptown unit. 

The company traces its beginning 
back to the time when grandfather 
Michael Heim started a meat market 
which was expanded into a wholesale 





|. Smooth-welded joints on pen partitions and 
gates prevent meat loss from bruised livestock. 


| BP. Employe places captive bolt pistol at steer's 


head. Barred opening in front of stunning box 
educes shadows. 


» Spray pipe on wall of cattle and calf bleed- 


'B"g area keeps the surface free of blood. 


. Spreader and hydraulic platform help splitter 
ork, Another hydraulic platform is used at the 
beef shrouding station. 


S. Hog bleeding, scalding, dehairing and shav- 


59 are done in this tile-walled area. 


R 2, 1957 


al removed, inspected and sepa- 


7. Shaving operation at the Heim plant. 
8. Beef viscera separation and handitng are not 
Gone in a dark corner but in a sunny one. 


business by Adolph A. Heim, the 
father of the present brother manage- 
ment team. Each of the _ brothers 
specializes in one phase of the busi- 
ness; Mike handles operations and 
maintenance; Harry, livestock pur- 
chasing and handling, and William L. 
directs merchandising and supervises 
the general office. 

What the organization saved in 
construction cost by acting as its 
own general contractor in building 
the modern 25,000-sq.ft. plant was 
channeled right back into top quality 
equipment and material. As Mike 
Heim says, “It’s built to last with 100 
tons of structural steel, $90,000 worth 
of tile and 39 heavy pilings below.” 

Special pains were taken io make 
the building as attractive as possible. 
The single-level structure, with a sec- 
ond floor housing comfort facilities 
for both white and colored workers, 
is centered on a five-acre tract. A 
hard pan apron has been built in 
front of the plant’s four-stall loading 
dock, extends to the 500-head live- 
stock holding pens and provides park- 
ing space for employes and cus- 
tomers. The plant is in a new in- 
dustrial district of Little Rock’s far 
east side which is rural in atmos- 
phere. The tract on which the plant 
stands is being landscaped. 

Outside walls of the structure are 
4-in. face brick backed by 6-in. struc- 
tural tile and 4 in. of Foamglas insula- 
tion. All interior walls are finished 
in 4-in. glazed tile. Not only will 
the plant be easy to keep clean and 
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VIEW of the new Heim Brothers Packing Co. plant from the road showing its setting in a sylvan glade. 


Heim Plant is Well Built and Equipped 


to maintain, but its attractiveness 
should be relatively permanent. 

Beside the main building the plant 
includes unusual livestock pens and 
the powerhouse. The livestock pens 
were designed by Harry Heim to 
minimize bruising and provide max- 
imum comfort for the animals. The 
floor of the pens is roughened con- 
crete that is pitched from the center 
to outside gutters. After dry clean- 
ing the pens are flushed with water 
to a central screening tank where 
most of the solid material is removed. 
Partitions and gates are made from 
piping welded together with a smooth 
surface to avoid bruising. All metal 
is finished with aluminum paint. 

Livestock is received at two docks; 
one is used to unload large double 
deck vans. The other has a hydraulic 
ramp for raising the bed height of 
smaller trucks. 

A novel feature of the livestock 
pens is a central spray system with 
which the animals can be showered 
on top and sides. Harry Heim be- 
lieves that there is nothing like a 
cool shower to relax animals when 
they arrive from the pickup haul. 
A protected runway connects the 
main pens with the catch pens ad- 
jacent to the plant, and in this area 
the animals can be given a four-way 
shower—top, sides and bottom. Show- 
ering just prior to slaughter improves 
hair removal from hogs and_ hide 
takeoff on cattle. In addition to clean- 
ing loose soil from the animals, show- 
ering relaxes them and contributes 


15 














HOG CARCASSES are cut and beef sides are broken with MANUFACTURE of a full line of sausage products is a new departur 
power saws and then boned in this room which lies in the for the Heim organization. Sausage foreman Roy L. Harris is inspecting 
center of the refrigerated section of the packinghouse. some of the modern equipment installed in the kitchen. 





- 


TWO-MAN TEAM handles the put down of bacon bellies using HAMS are placed in bags of paper yarn before being transferred fo 
Penetronic equipment to perforate the cuts in preparation for the smokehouse. The Arkansas company reports good experience with 
giving them a speedy but fancy dry cure. yields and color in smoking with the new type of ham bags. 











‘ 


SKID LOAD of pork sausage is being placed in the SHIPPING office with window faces the aisle BAGGED beef quarters be 
freezer. Wheeled basket trucks in foreground have been through which all outgoing product must pass ing loaded into truck from 
found useful in the assembly of small orders. in moving to the truck loading dock. refrigerated loading dock. 
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to better livestock dressing results. 

The killing floor is designed to 
handle hogs, cattle and calves. Cattle 
are dressed on one side of the room 
and hogs on the other. Calves are 
bled and washed on the beef side 
and eviscerated and inspected on 
the hog side. All pass a central weigh- 
ing point and then move into the hot 
carcass chill cooler. 

Cattle are driven into the knock- 
ing pen and stunned with a Koch 
captive bolt pistol. Management is 
well pleased with the pistol which, 
with its multiple choice of cartridges, 
permits positive stunning of animals 
of any age. Although the stunning 
box is within the well-lighted dress- 
ing floor, it has a bar grating set at 
about animal head height, eliminat- 
ing dark areas that might frighten 
the cattle. Actually, the barred sec- 
tin aids in captive bolt stunning 
since the animal holds up its head 
in trying to see what is beyond the 
bars. 

Stunned cattle are dumped, shack- 
led, stuck and bled within a curbed 
area. Calves move on the same rail 
past a curbed washing space. The 
rail then doubles back past the beef 
head removal, flushing and inspection 
stations. Beef carcasses are switched 
onto spurs that terminate over two 
fixed cradles, while calves continue 
on the rail to make a junction with 
the hog rail at a point beyond the 
hog shaving site. 

The beef carcass is moved from 
the cradle to a single rail half. and 
full hoist. To aid in splitting the 
carcass with a Kentmaster saw, the 
firm uses a Carpenter-Hetzler car- 
cass spreader and a hydraulic plat- 
form. The spreader holds one leg 
while it pushes the other outward as 
the split is made. The downward 
movement of the splitter’s platform 
is coordinated with the progress of 
the splitting so that the butcher can 
follow his cut from rump to neck. 
The split carcass is moved to the 
curbed washing and shrouding sta- 
tion where another C-H moving plat- 
form is used to simplify high and 
low shrouding by one operator. 

Beef viscera are dropped into a 
truck and transported to the pluck 
workup section and to the inedible 
toom. Inedible material is placed in 
drums for pickup by a local renderer. 

Paunch contents flow into a hopper 
located outside the plant. This hop- 
Per is set on legs high enough to 
admit a light pickup truck with a 
Stainless steel-lined body into which 

hopper contents are dumped. The 
tuck body is equipped with a 
spreader for unloading the paunch 
manure on a Heim farm. Disposal 


of the manure is thus accomplished 
with no manual handling. 

Hogs are lifted by an Anco hoist 
to the elevated sticking and bleed- 
ing section along one side of the 
killing floor. The hog bleeding area, 
like that used for beef, is washed 





TOP: Function of the smokehouse control 
panel is explained to William Heim, jr., by 
his father, president William Heim, sr. 
CENTER: Vice president Harry Heim checks 


cattle cut-out figures. BOTTOM: Harry 
Heim, fourth generation, is killing foreman 
and assistant hog buyer. 
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down periodically with water sprayed 
from a copper pipe running along 
the wall above splash height. 

After scalding, dehairing in a Boss 
unit and gambrelling, hogs pass by 
the high and low shaving stations. 
This whole area is walled off from 
the rest of the dressing floor. 

Hog carcasses travel past the open- 
ing, eviscerating and splitting plat- 
forms and a well-lighted fixed viscera 
inspection table. 

The whole work unit was furnished 
by Enterprise, Inc. 

The hog dressing operation is set 
for 80 head per hour and carcasses 
are moved manually from station to 
station. However, since the dressing 
rail is supported by steel beams, as 
is the rail system throughout the 
plant, it would not be difficult to add 
a runaround conveyor to increase 
the rate of kill. 

Hog heads and pork and beet fancy 
meats are placed on hangers for move- 
ment to the offal cooler. 

The firm now operates under a 
split slaughter schedule, dressing hogs 
in the morning and beef or calves in 
the afternoon, but two species can 
be dressed simultaneously if the need 
should arise. There is ample room to 
increase the killing rate for either 
cattle or hogs. 

Hot hog and beef carcasses are 
chilled in a combination cooler, but 
after chilling are held in separate 
rooms. Next to the hog and calf 
cooler is the calfskin room where 
the skins are bundled for collection 
by a dealer. 

The combination boning and cut- 
ting room is located in the center 
of the cooler area. Primal cuts of 
pork and beef are made there and 
beef carcasses are boned. 

Separate coolers are employed for 
curing pork cuts and holding sau- 
sage meat. The firm uses the Griffith 
Pentronic machine which perforates 
bacon bellies for a dry cure. 

In its old plant the Heim com- 
pany made only pork sausage, but 
now possesses a kitchen equipped 
with a Buffalo grinder, cutter and 
mixer furnished by Enterprise, and 
a Griffith Mincemaster, and will pro- 
duce a full line of products. Pork 
sausage is still a lead item, however, 
and is moved into the freezer for 
a fast chill prior to shipment. 

Stuffed sausage and cured meats 
are smoked in two Atmos stainless 
steel four-cage houses monitored with 
Partlow controls. The Atmos smoke 
generators and blower units are lo- 
cated at the rear of the houses with 
plenty of aisle space separating the 
units from the building wall. Equip- 
ment cannot be serviced adequately 


17 































in cramped quarters, according to 
Mike Heim. 

The order assembly room fronts on 
each of the three departments from 
which it draws products: the carcass 
coolers, the slicing room and the sau- 
sage holding cooler. The shipping- 
billing office adjoins the order assem- 
bly room and provides a control on 
product movement. The shipping 
room leads to the four-stall loading 
dock which, in turn, can be viewed 
from the general office. 

The plant makes intensive use of 
scales for yield control; product is 
weighed in each department. 

The powerhouse is located at the 





rear of the plant proper. Separation 
of the powerhouse from the plant re- 
duces the amount of heat that is 
introduced into the latter, and this 
is not an unimportant consideration 
in the South where there may be long 
periods of hot weather when the re- 
frigeration load is heavy. 

A 100 hp. Cleaver-Brooks auto- 
matic boiler supplies steam for the 
plant. Water in a 700-gal. storage 
tank is maintained at 180° F. and 
is kept in circulation through the hot 
water mains in the plant. Manage- 
ment believes that it is less expensive 
to have hot water on tap when 
needed than it is to bleed cold water 
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CARLOT PRODUCERS OF 
Carcass Beef, Beef Cuts, Boneless Beef, 


Beef Offal 








PHONE 8-3524 
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and ask for: CARCASS SALES 


JAMES KUECKER 


CARCASS AND OFFAL SALES 
FRED HARTMAN, JR. 
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TOP: Automatic boiler and other power- 
house equipment is located in separate 
building to reduce load on main plant re- 
frigeration system. CENTER: Carl Urbani, 
superintendent of construction, and Mike 
Heim get ready to put another compressor 
in service. BOTTOM: Cooling towers are 
mounted above compressor room. Shaft 
carries hot water to the plant. 


before the hot water arrives. Savings 
in water and employe time more than 
offset the additional pumpage charge, 
notes Mike Heim. 

The main plant engine room, which 
is just across a driveway from the 
powerhouse, contains 16 compressors. 
The refrigerant flow from these units 
is piped so that any series of rooms 
can be shut off without affecting the 
flow to others. Piping for the refrig 
eration system, as well as the water 
lines, is copper because of its long- 
run low cost. Two Marley watet 
coolers are located on the roof deck 
just above the compressor room. Re 
frigeration doors in the plant welt 
made by Jamison. 

Where its use is practical, such a 
in the sausage manufacturing room, 
piping for water, air, etc. is local 
above a false ceiling constructed @ 
aluminum panels held in place @ 
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steel channels. This not only lightens 
















the room, but also provides additional 
insulation that helps keep the plant 
cool in the summer time. With the 
exception of the killing department, 

» storage and the compressor rooms, 
the whole plant is refrigerated and 
any means of reducing the heat load 
is important. 
’ Re frm has a fleet of 10 Ford 
trucks which may be expanded as its 
market area increases. Heim acquired 
U, S. inspection because the firm be- 
lieves it would have been short-sighted 
to build without recognizing the trend 
toward federal inspection. Even the 
needs of the large chain buyers, who 
frequently require inspected product 
for their own dropoff shipments, make 
federal inspection desirable, says 
William Heim. He observes that fed- 
eral inspection is the coming thing 
and there is no point in building ac- 
cording to yesterday’s marketing 
needs. 

Most of the equipment for the kill- 
ing floor and sausage kitchen was 
furnished by Enterprise Inc., Dallas. 


AEC Suspends Work on 
Food Irradiation Reactor 


Plans to develop a food irradia- 
tio reactor for experimental use by 
the Army Quartermaster Corps at the 
Amy ionizing radiation center to be 
built at Stockton, Calif., have been 
suspended by the Atomic Energy 
Commission. The AEC said that it 
will terminate its contract with Kaiser 
Engineers, Oakland, Calif., for devel- 
opment work on the project. 

The Defense Department has in- 
dicated interest in the investigation 
of alternative sources of gamma ir- 
radiation, such as long-lived radio« 
isotopes or spent reactor fuel ele- 
ments, the AEC explained. Pending 
conclusion of investigations of the 
alternative sources, work on the food 
imadiation reactor will remain sus- 
pended, the agency said. 


Tarpoff Gets AHA Seal for 
Slaughtering Methods 


The American Humane Associa- 
tion's “seal of approval” for humane 
slaughtering methods was awarded 
recently to Tarpoff Packing Co., 
Granite City, Ill., which kills cattle 
with a rifle shot. 

The certificate was presented to 
John Tarpoff and his son, Vasil, by 
Fritz K. Grolock, president of the 
Humane Society of Missouri, at a 
ceremony in the AHA office in St. 
Louis. Two other sons, Jon and Alex, 
also are associated with the elder 
Tarpoff in the operation of the firm. 





American Can, Marathon 
Agree on Merger Plans 


American Can Co., New York City, 
and Marathon Corp., Menasha, Wis., 
have reached agreement on terms 
for merging the two companies, Wil- 
liam C. Stolk, Canco president, an- 
nounced. Stockholders of both firms 
will vote December 3 on the plan, 
under which Canco would acquire 
all Marathon assets and subsidiaries. 

American Can, manufacturer of 
metal and fibre containers, is a large 
user of paper, Stolk pointed out. The 
merging of Marathon’s paper produc- 


tion facilities with Canco operations 
will be a step forward in Canco’s 
program of integrating raw materials 
supply with its manufacturing opera- 
tions wherever practical, he said. 
Both firms supply meat packers. 


Hot Dogs Are Stores’ Treat 


Merchants in Waynesville, Mo., 
weren't bothered this week by “trick 
or treat” youngsters coming into their 
stores. They contributed to a fund 
to purchase hot dogs for all at a big 
Haliwiees party on the court square, 
sponsored by local service clubs. 
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The CASH-X PISTOL is a recoilless, 
light weight stunner that is simple and 
safe to use. The captive bolt stuns the 
animal instantly. There is no loose 
bullet to ricochet—no heavy hammer to 
swing. Operator doesn’t tire or become 
inaccurate. 

The CASH-X PISTOL does not 
change the animal’s heart beat, rate of 
breathing, or blood pressure. Animal 
bleeds faster and is protected against 
bruising. A clotted carcass is rare. Meat 
has better color. 


NEW, PATENTED KNOCKING PEN LIGHTS 


The Seitz Packing Co. has patented 
the installation of dazzling lights in the 
end of the knocking pen, to be used in 
conjunction with the CASH-X PISTOL. 
Sudden illumination causes animal to 
stand motionless, completely relaxed, 
and unaware of the operator. 

Write to Koch for complete informa- | shell, reload, and you are ready 
tion concerning license and installation 


of patented knocking pen lights. for the next animal. 


HOW IT OPERATES 


A specially designed blank car- 
tridge drives the captive bolt of 
the pistol forward about 114-in. 
Bolt penetrates the animal’s skull 
only far enough to cause instant, 
sure unconsciousness. As the bolt 
rushes forward, a flange at the 
back of the bolt compresses air 
inside the barrel. Then the com- 
pressed air returns the bolt to the 
original starting position. 


Pistol has an automatic car- 
tridge extractor. Remove the used 








COMPLETE PARTS AND SERVICE FACILITIES AVAILABLE 
WRITE TODAY... 
KOCH 2518 Holmes St. EQUIPMENT AND SUPPLIES 

Kansas City 8, Mo. FOR THE MEAT INDUSTRY 


Sold and serviced in Canada by: 


SIMMONDS PRODUCTS OF CANADA LIMITED 
5800 Monkland Ave. Montreal, Que. 























SHOULDERS come to the band saw operator on bar 
pusher conveyor and he breaks them into basic parts. 





ROUGH CUTS discharge onto the revolving inner circle of the table. The outer 
frame holds the cutting boards and the takeaway chutes for cuts and trimmings, 


Circular Table for Shoulder Cutting 


E went to the circular table to 
Wien: a tight space problem,” 

states H. B. Housh, general 
manager of the Wilson & Co. plant 
at Albert Lea, Minn., in explaining 
the “why” for the novel section in its 
pork cutting department. The whole 
sequence of pork shoulder butchery 
is performed in a very small area. 
The table is a circular unit consist- 
ing of an outer stationary frame and 
an inner revolving section which car- 
ries the cuts from one work station to 
the next. The stationary frame is 


REVOLVING table is turned by motor suspended from the ceiling. 


equipped with cutting boards that fit 
the circular shape and with takeaway 
chutes. The whole table is made of 
stainless steel. 

The unusual arrangement came 
about because management found, in 
planning expansion in the cutting de- 
partment, that there was no room for 
the conventional straight-line setup 
for shoulders. Wilson’s Albert Lea 
mechanical department built the cir- 
cular table that utilizes the small space 
available to maximum effectiveness 
so that shoulder butchers keep pace 





with a cutting rate of 350 head per 
hour. Grover Jackson, pork cut fore 
man, was instrumental in the develop- 
ment of the equipment. 

The pork shoulder section, minus 
the neck bone, arrives at the station 
of the band-saw operator on a stait- 
less steel conveyor of the pusher type. 
Bars push the shoulder onto a fixed 
stainless steel top. The advantage of 
the pusher bar conveyor is its ability 
to feed the band-saw operator at 4 
set rate, and to prevent any of the 

[Continued on page 25] 


BUTTS are separated from plates with aid of hold down frame. 
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shoulder sections from gliding onto 
the circular table before they are 
broken, says E. A. Olson, assistant 
Jant superintendent. 

The band-saw operator cuts the 
shoulder into the picnic and butt sec- 
tions, and removes the front foot and 
hock. The rough butt and picnic glide 
onto the circular table, while the foot 
and hock are chuted into containers. 
The first butcher faces and trims the 

icnic, The picnic and trimmings are 
chuted to curing and packoff loca- 
tions, while the jowl is placed on the 
circular table. 

With the aid of a hold-down frame 
mounted to the table, the next butchi- 
ers separate the butt from the plate. 


TRIM on the butt is being checked by 
Ervin Gilbertson, assistant pork cut foreman. 


Both of these rough cuts are placed 
back on the table. 

In the next operation the jowl is 
flattened with a pneumatic press and 
placed back on the circular table. 

The next butchers square the jowl 
and the plate and strip the trimmings 
from these two cuts. The butt con- 
tinues to the final butchers, who trim 
it and defat it to give it the new lean 
look which Wilson has adopted for all 
its pork products. 

The various cuts and trimmings are 
chuted to the curing or packoff de- 
partments, or placed in trucks if they 
are to be used in the plant’s sausage 
manufacturing operation. 

Two other innovations are found in 
this cutting department. One is a 
small power saw which is mounted 
on the table and is used in separat- 
ing the belly and the fat back. The 
second is a fleshing machine that 
squares the belly side as the cut is 








Florida Company Gets Ready for More Business 


Completion of a new addition consisting of a 20 x 30 ft. beef cooler, 
a 20 x 30-ft. sausage packing cooler and a 20 x 20 ft. freezer has been 
announced by Register Meat Co. of Cottondale, Fla. S. E. Register, jr., 
secretary-treasurer of the firm, comments that while this expansion was 
aimed primarily at increasing overall efficiency, capacity also has been 
stepped up to permit more intensive cultivation of sales in the 150-mile 
area covered by the organization. 

President of the company is S. E. Register, sr., who is in charge of 
livestock procurement. General manager is C. E. Register; Harry and J. B. 
Register are in charge of sales. 

The brick and concrete plant is located 75 miles northwest of Tallahassee 
in a part of Florida little visited by the tourists who winter in the state. 
The firm was started in 1942 as a father and son organization processing 


ABOVE: The Register plant is located in a 
rich agricultural district near a corner of 
Florida bordered by Alabama and Georgia. 


RIGHT: General manager C. E. Register 
and S. E. Register, jr., secretary-treasurer, 
are proud of the organization's special 
long link country style smoked sausage. 


a limited amount of pork but has since been incorporated and expanded 
to provide a full line of meats. Weekly slaughter of 300 hogs and 50 cattle 
and manufacture of a comparable volume of processed products are being 
increased by the company. 

A speciality product which has won good consumer acceptance is an 
old-style smoked country sausage stuffed in 29-32 mm. hog casings and 
tied in 30-in. lengths. A large volume is sold loose in 10-Ib. boxes. Man- 
agement plans to extend packaging operations and design printed wrappers 
featuring the trademark of a yellow primrose on a red background. 











being fleshed. Both of these mechani- 
cal aids permit maximum utilization 
of available space, comments Leo 
O’Neal, plant superintendent. 

The firm has long range plans for 
refurbishing both the hog dressing and 
cutting departments, states Housh. 


P-O-P Advertising Seminar 
Will Take up New Trends 


An all-day seminar on more effec- 
tive use of point-of-purchase advertis- 
ing will be conducted by the Point- 
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of-Purchase Advertising Institute on 
Thursday, December 5, at the Plaza 
Hotel, New York City. 

Under the general theme, “New 
Guideposts to More Productive Mer- 
chandising,” the one-day workshop 
will focus its attention upon sales, 
merchandising and budgeting aspects 
of point-of-purchase, new customer 
motivation studies, trends at the re- 
tail level, integrated programming, 
new trends in display materials and 
the cumulative effect of all these fac- 
tors upon the total selling effort. 


S 
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LTHOUGH the average knife 
found in a meat plant is a rel- 
atively inexpensive hand tool, 

a good proportion of packinghouse 
employes use these instruments and 
their annual cost is, in the aggregate, 
a considerable expense item. The 
care which the individual employe 
gives his knife or knives will deter- 
mine, in large degree, the length of 
serviceable life. 

Armour and Company reports that 
workers in its Chicago plant use some 
35 different types of knives, and E. B. 
Stitt of Armour’s production control 
department points out that meat plant 
supervisors can effect substantial sav- 
ings by giving attention to proper use 
and care of knives. For example, the 
same knife employed in the same op- 
eration can be “used up” in as short 
a time as two weeks, or can be main- 
tained as an effective instrument for 
as long as a year. Since about 40 per 
cent of the Chicago plant workers 
use knives, a percentage that is dupli- 
cated in most other meat plants, it 
can be seen that proper care is im- 
portant. Even with a program em- 
phasizing correct use and mainte- 
nance, Armour’s Chicago plant buys 
approximately $15,000 worth of 
knives each year. 

The key factor in knife care is 
keeping the edge on the blade. This 
should be accomplished by steeling 
and never by grinding. This elemen- 
tary principle is frequently ignored 
and the grinder is used excessively. 
While proper grinding will put an 
edge on the blade, it grinds away the 
metal in doing so; continual grind- 
ing literally chews up the knife. 
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Knife Care Saves Money and Improves Work 


Supervisors should observe the man- 
ner in which butchers steel their 
knives. A good workman can steel his 
knife with three to four strokes and 
seldom will be require more than 
ten. The need for steeling arises from 
the nature of the cutting edge; while 
it appears to be smooth, microscopic 
examination shows that the edge is 
jagged with teeth similar to those 
found on a saw. The teeth do the ac- 
tual cutting, but since they become 
bent in use, steeling is required to 
straighten them. 

The steeling stroke should be made 
with the knife face held at a 20 deg. 
angle with the center line of the steel, 
and should be started at the heel of 
the knife and finished at the tip. The 
stroke count should be even for each 
side. While the stroke is made with 
a downward motion, the blade should 
never be allowed to hit the guard on 
the steel, as this will dull the edge. 
A butcher steeling his knife with a 
clanging and a banging is not doing 
the job correctly. This is a skill which 
the newcomer should be taught since 
steeling is a constant requirement for 
a sharp knife. A sharp knife, in turn, 
makes the task easier and safer since 
excessive pressure is not needed for 
cutting. 

When an edge can no longer be put 
on a blade by steeling, then the knife 
should be ground and honed. Slow 
grinding which removes a slight layer 
of steel is essential to obtain the right 
bevel. The knife should be held at 
the proper angle (about 20 deg.) be- 
tween its center line and the face of 
the stone. The blade should first be 
ground on one side and then on the 
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LEFT: Ham is trimmed with 10-in. knife, 
BELOW: Steel is motionless during stroke 
starting with heel and ending at tip. 
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HONING with lubricated soft stone is done 
when steeling fails to bring edge. 





GRINDING should be a last resort and 
be done with very great care. If the knit 
overheated in sharpening, its temper is 
and it is ruined as a cutting tool. 
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other. The critical factor in honing is 
to lubricate the stone with either wa- 
ter or oil. If this is not done, the heat 
generated in honing will destroy the 
temper of the blade, and the knife 
will not hold its edge. 

Stitt reports that Armour has tested 
various power-driven sharpening tools, 
These will quickly give a satisfactory 
edge to the knife, but they cannot 
duplicate the result obtained by an 
experienced and competent butcher. 
Furthermore, the ability to keep a 
knife sharp is one of the basic skills 
of a good butcher and it is well to 
encourage this kind of professional 
competence since it tends to insure 
better workmanship. 

Exposure to heat should be avoided 
in knife care. Knives should never be 
cleaned with steam, although MID 
regulations require the use of hot 
sterilizing water under certain circum- 
stances. While steam cleaning is cor- 
rect procedure in connection with 
larger power-driven knives, and_ its 
use mandatory in some instances (such 
as in cleaning dehorning saws), the 
excessive heat wrecks the steel of the 
hand knife which is not as hard as 
that used in the powered blades. Of 
equal importance is the fact that ex- 
cessive heat tends to damage wooden 
knife handles, causing expansion and 
contraction of the wood and tending 
to loosen it from the tang. Once the 
handle is gone, it is almost as expen- 
sive to affix a new one as to buy a 
new knife. 

The knife should be carried in a 
scabbard to prevent the blade edge 
from coming in contact with other 
metal which tends to dull it. Knives 
should never be tossed into a pile or 
stacked along a wall touching each 
other. The fine saw teeth of the edges 
are dulled by contact. 








ARMOUR KNIVES and accessories. The four knives at left are butcher knives, the fifth is a 


skinning knife. Paring, boning, cattle skinning and trimming knives range from the center. 


Knives should be kept dry and 
clean. When knives are tossed to the 
bottom of the locker with wet boots, 
or on top of soiled clothing, they be- 
come damp and rusty. If the butch- 
ers are transferred during light kill 
periods to other departments, the 
foreman should stress proper storage 
of surplus knives. 

Butcher work should never be per- 
formed on metal surfaces where there 
is a risk of striking the surface and 
dulling the knife. Boning, trimming, 
etc., should always be done on tables 
equipped with cutting boards of wood 
or suitable composition. 

The type of knife should be suita- 
ble. There is no excuse for using the 


A SPECIALIZED knife 
in use in the beef bon- 
ing operation. The 
workman wears a mesh 
glove on his holding 
hand and has a guard 
on his forearm. 


THE NATIONAL PROVISIONER, NOVEMBER 2, 1957 


wrong knife for a job since the wide 
selection available makes it possible 
to pinpoint the knife to the task, Fox 
example, if a boner is given a regu- 
lar large-blade butcher knife, which 
is excellent for squaring bellies, he 
will only proceed to grind the blade 
down to the point where he is able 
to maneuver it around the bones. 

Beef leggers often use two knives, 
one for ripping open and one for 
skinning. Floorsmen often do the 
same, using one knife for marking 
patterns and the other for skinning. 
Grit and dirt from hides tend to dull 
a knife quickly and a sharper knife 
is needed for the actual skinning. 

When practical, knives should be 
equipped with proper safety guards 
and the butchers should wear the pro- 
tective equipment needed for their 
tasks. For example, the hog header 
should have an arm guard, lest in cut- 
ting the head free, he inadvertently 
cut his own arm. 

The companion tool of the butcher, 
the steel, should be kept clean, bright, 
and smooth. Any soil or pitting on 
the steel will dull the edge of the 
knife. All good butchers take pride 
in their steels. 

In dressing hogs a knife always 
should be very sharp as it then causes 
the skin to pop and aids the cutting. 
Pork cutting is done with knives that 
are heated slightly. 

Stitt emphasizes that time spent in 
teaching new employes the proper 
technique of knife handling and care 
will be more than repaid in better 
workmanship and longer knife life. 
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Pictorial and news review of recent developments in 


the field of merchandising meat and allied products, 








OUTDOOR PAINTED DISPLAY boards are being used for first time by Reliable Packing 
Co., Chicago, to promote Thompson Farms brand hickory-smoked ham. Three large painted 
bulletins, each carrying same advertising message, will be relocated four to six times within 
Chicago market area during year. Reliable also is offering complete line of free point-of-sale 
aids and has created a telephone personality, "Jim Bacon," for dealers to contact. 












4 Cheick Faapen 


PACKED IN A 


WESTERN KITCHEN, 1910, is setting for 
new series of television commercials for 
Mayrose bacon and other meat of St. Louis 
Independent Packing Co., St. Louis. Unusual 
sets are designed for series by film pro- 


ducer, Southwest Film Laboratory, Inc., 
Dallas. Advertising agency for Mayrose is 
Gardner Advertising Co., St. Louis. 


28 


<SILVER PLATTER filled with hors d'oeuvres 
is featured on new blue and white cartons 
adopted by Cohen's Famous Knishes, New- 
ark, N.J., for liver, beef and potato knishes 
and cocktail franks. Kosher hors d'oeuvres 
are packed in foil tray in which they can 
be heated and served. Milprint, Inc., Mil- 
waukee, designed and lithographed carton. 
Distribution is national for this tasty food. 


GOLD FOIL overwrap has been adopted 
by Frigidmeats, Inc., Chicago, for its !-lb. 
package of breaded veal steakettes. Six- 
color, rotogravure-printed overwrap features 
four veal steakettes on silver platter, gar- 
nished with parsley and radishes. Stylized 
crest and USDA inspection shield alse ap- 
pear on front panel. Back panel gives cook- 
ing instructions and sauce recipes for use 
on steakettes. Western Waxide Specialty 
Packaging division, Crown Zellerbach Corp., 
San Francisco, is the package supplier. 
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NEW JUNIOR dinner for babies, now mar- 
keted nationally by H. J. Heinz Co., is egg 
noodles and beef, packed in a 734-oz. jar. 





CERTIFIED FRANKS of Wilson & Co., Inc. 
Chicago, are being distributed in new 2-lb. 
cellophane window carton, which features 
two serving suggestions in full color. Vignette 
of franks and beans is on front of carton, 
and sandwich appears on back. New carton, 
designed by Wilson art department, is sup- 
plied by Marathon Corp., Menasha, Wis. 





























BOATING ENTHUSIASTS, a fast-growing 
crew, were the special target of this outdoor 
poster of B. S. Pincus Co. in Philadelphia. 
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Noe Bourassa, Ltd., Marks 
100th Anniversary in Quebec 


Noe Bourassa, Ltd., which had its 
beginning in a stall in Montreal's 
Bonsecours Market in 1857, observed 
its 100th anniversary recently. 

The company, founded by Jean 
BAPTISTE Bourassa, now ranks as one 
of the largest meat packing firms in 
Quebec and claims to be the oldest 
in Canada. It has outgrown three 
plants in addition to the original stall 
and now operates a modern plant, 
opened in 1955, in the town of Mount 
Royal, Quebec. 

A third and fourth generation are 
active in the firm’s management. The 
founder’s grandson, J. RaLpH Bov- 
rassa, is president, and his son, J. 
RALPH, JR., is vice president and gen- 
eral manager. The latter’s sons are 
preparing for the day when they will 
take over the business as the fifth 
generation. 

Products are distributed under the 
brand name of “La Belle Fermiere.” 


Production Discontinued at 
Morrell Plant in Fort Worth 
John Morrell & Co. has discon- 


tinued production of sausage and 
sliced bacon at its plant in Fort 
Worth, Tex., and will operate the 
plant on a car route basis, W. W. 
McCaLi_um, president announced. 
The plant stopped slaughtering late 
in August because of reduced live- 
stock receipts on the local market. 
McCallum said the reduction at 
Fort Worth is the result of above 
normal rains in Texas after many 
years of drought, resulting in im- 
proved range and feed conditions 
which cause livestock producers to 
withhold animals from the market. 
Sales personnel will continue to 
serve the area with product shipped 
from Ottumwa, Ia., during the tem- 
porary discontinuance of production at 
Fort Worth, McCallum said. Slaugh- 
tering and production of sausage and 
sliced bacon will be resumed when 
warranted by livestock receipts. 


NRA Fifth Regional Area 
To Meet November 10-1! 


Two speakers will address the meet- 
ing of the fifth regional area, National 
Renderers Association, scheduled for 
November 10 and 11 at the Plankin- 
ton House, Milwaukee. 

Ratpy Van Hoven of Van Hoven 
Co., Inc., St. Paul, first vice president 


THE NATIONAL PROVISIONER, NOVEMBER 2, 


The Meat Trail... 


of the NRA, will report on the recent 
national convention in Los Angeles, 
and Dr. O. H. M. Wiper of the 
American Meat Institute Foundation. 
Chicago, will discuss the use of ani- 
mal fats in feeds. 

Other events will include a cocktail 
party sponsored by suppliers and a 
dinner-dance with entertainment. 


JOBS 


The election of Davin G. Skaur 
and NorMan D, WENDLANDT to the 
board of directors of Illinois Pack- 
ing Co., Chicago, has been announced 
by Groncr G. ABRAHAM, president. 
Skall is vice president of A. G. Becker 
and Co., investment banking concern, 
and Wendlandt is assistant genera] 
manager of Illinois Packing Co. 


ALExIs D. KNopE has been named 
president of F. A. Ferris Co., export 
subsidiary of Stahl-Mever, Inc., New 
York City. 

Several promotions have been an- 
nounced by Wilson & Co., Inc., Chi- 


cago. V. C, SHarer, formerly manager 


of the provision department at Albert 
Lea, Minn., has been transferred to 
the headquarters office and appointed 
manager of the newly-created Tender 
Made slice ‘n’ serve ham department 
of the provision division. RoBert J. 
BERGEN, formerly assistant manager, 
succeeds Shafer as manager of the 
provision department at Albert Lea. 
E. C, BONNEVILLE has been advanced 
to manager of the headquarters con- 
sumer package refinery products de- 
partment, replacing H. A. SNopcrEss, 
who retired. At the Omaha plant, 









W. T. Lovcren has been -named 
to the newly-created position of as- 
sistant superintendent. He will assist 
superintendent K. E, Mapson in over- 
all supervision and, in addition, will 
be primarily responsible for following 
the beef and pork operations. Lovgren 
will be succeeded as beef division 
superintendent by WiLL1aM F. WEs- 
STER, formerly general foreman of 
the division. Frank C. DvFEK, pre- 
viously service division superintendent 
at Omaha, has been promoted to 
superintendent of the Omaha manu- 
facturing division. 


HaroLtp Winetrt has been elected 
president of Massachusetts Wholesale 
Food Terminal, Inc., meat center lo- 
cated in Newmarket sq., Boston. 
Davin A. LurReNsKy was elected 
treasurer and Max N. LAMPERT, as- 
sistant treasurer. NoaAH LEVINE, WIL- 
LIAM SOHN, HAROLD STONE and WIL- 
LIAM SNEIDER were named to the 
board of directors. 


M. E. Hinman of Pittsburg, Kans., 
has been appointed manager of the 
recently-acquired horse slaughtering 
plant of Hill Packing Co. at Water- 
town, S. D., Burton HILt, president 
of the Topeka concern, announced. 
The plant, formerly the Watertown 
Abattoir, will be more than doubled 
in size, Hill said. The expansion pro- 
gram will include a canning opera- 
tion as well as freezing and refrigera- 
tion facilities. When the operation is 
fully underway, the plant will employ 
a minimum of 35 persons, Hill said. 
In addition to dog food, the plant will 
produce meat for human consump- 














































FIRST PLACE PLAQUE in the frozen food category of the National Flexible Packaging As- 
‘sociation's design contest has been awarded to Excelsior Quick Frosted Meat Products, Inc., 
Long Island City, N. Y. Shown at the presentation (I. to r.) are: W. F. Byrne of Paris & 
Peart, New York City ad agency; S. Weinstein, Excelsior; R. A. Ehlers, regional sales manager 
of Western-Waxide specialty packaging division, Crown Zellerbach Corp., San Francj 


package supplier; Morris Stroh, Excelsior president, and S. Jay Kent, package desi 
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uy your product. And only flavor keeps them coming back. 
No matter how you package your product . . . no matter 
how you price it... no matter how you advertise it, customers 


won’t repeat unless your product has the flavor they want. 


For more than a decade, Custom has specialized in 
building formulas that produce exactly the flavor you 
want, every time. And, with Custom, your formula is your 


exclusive property. It will always remain exclusively yours. 


Let your Custom Field Man show you how flavor 


can establish your brand’s place in the market. 





(Malone. FOOD PRODUCTS, INC. 


701 N. Western Avenue, NP-11-2-7 





Chicago 11, Illinois 








tion. Product of the Hill organization 
is mainly exported to the countries of 
Central Europe. 


PLANTS 


C, J. Figone & Son has opened a 
beef boning plant at 304 Davis st, 
San Francisco. The building, former. 
ly occupied by a salami manufactur. — 
er, has been remodeled and new 
equipment installed. It has an area of — 
6,700 sq. ft. and can handle 200 cows 
a week. The plant is operated under 
federal inspection to allow exports to 
the Orient. A special feature is the 
processing of “Old Plantation” brand- 
hams and slab bacon by the old-style, 
dry salt method. CHarzes J. Ficong, 
president, was a partner in H 
Meat Co., Oakland, Calif., for a num- 
ber of years. His son, CHARLES, JR. 
is associated with him as treasurer, 


November 4 will be the effective 
date of the merger of Emmart Pack- 
ing Co. into The Klarer Co., Turo- 
porE H. Broecker, Klarer board 
chairman, announced. The merger has 
been approved by stockholders of 
both Louisville concerns. Broecker 
said the Klarer plant at 210 Amy will 
be closed about January 1, and oper- 
ations will be shifted to the Emmart 
plant at 1222 Story. 


Ciype Burkett has purchased the 
interest of his partner, BuRL BENTon, 
in White County Packing Co., sitn- 
ated in Searcy, Ark. 


A $100,000 fire destroyed the three- 
story plant of New Hampshire Pro- 
vision Co., Portsmouth, N. H. The 
firm is owned by THEODORE Betr- 
CHER and Karu W. SCHULTZE. 


TRAILMARKS 


The 22nd annual banquet of the 
Chicago Meat Packers & Wholesalers 
Association has been scheduled for 
Saturday, December 7, at the Con- 
rad Hilton Hotel, Ropert CosTELLo 
of Costello's Corned Beef, president, 
announced. Ep Cxuran of Illinois 
Provision Co., secretary-treasurer of 
the association, is in charge of ar 
rangements, The banquet, open to 
packers, wholesalers and _ suppliers, 
will feature entertainment. 


An important meeting of the ac- 
counting committee of the Westem 
States Meat Packers Association has 
been set for 10 a.m. Thursday, No- 
vember 7, in Room 2047 of the 
Sheraton-Palace Hotel, San Francisco, 
E. FLtoyp Fores, president, an- 
nounced. An accounting firm engaged 
by WSMPA will submit its pr 
for revision of the association's ac 















counting manual with respect to ac 
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counting procedures and the addi- 
tion of material covering cost con- 
trols on labor and materials, with cost 
standards to be established for these 
items. 


Wipur L. Puacer, field secretary 
of the Iowa Swine Producers Asso- 
ciation for more 
than ten years, 
has announced 
his resignation, 
effective Decem- 
ber 1. He will 
become manager 
and secretary of 
the American 
Yorkshire Club, 
with headquar- 

W. L. PLAGER ters in Lafayette, 

Ind. Well known 
among packers, Plager has been ac- 
tive in promoting production of meat- 
type hogs in Iowa and has served on 
many national livestock committees. 
He helped pioneer the National 
Swine Growers Council and was pres- 
ident of that group for two years. 


RussELL DRESSER of Madison, Wis., 
has been appointed director of the 
packinghouse department of the 
Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
AFL-CIO, with headquarters in Chi- 
cago. The post previously was held 
by Tuomas J. Lioyp, who recently 
was advanced to president of the 
union. The packinghouse department 
includes about 100,000 of the Amal- 
gamated’s 350,000 members. 


Tra D. CLARKE, who conducted re- 
search for the USDA on hides and 
skins, tanning materials and leather 
for the past 40 years, has retired. He 
started as a chemist with the USDA’s 
bureau of chemistry in Washington, 
D.C., in 1917 and transferred in 1941 
to the Eastern Utilization Research 
and Development Division, Agricul- 
tural Research Service, Wyndmoor, 
Pa., near Philadelphia. _ 





Tom Graze of Swift & Company, 
Chicago will be among the speakers 
at the annual convention of the Utah 
Cattlemen’s Association, to be held 
on December 13 and 14 at the Hotel 
Utah, Salt Lake City. 


Patt ZmLLMAN of the American 
Meat Institute, Chicago, and CARROLL 
PLaceR of Geo. A. Hormel & Co., 
Austin, Minn., will be among the 
speakers at the annual meeting of the 
National Swine Growers Council, to 
be held on Thursday and Friday, 
November 14-15, in the Masonic 
Temple, Davenport, Ia. Zillman will 
speak on “Progress in Processing 
Pork,” and Plager will discuss “Pay- 
ing for What It’s Worth” at the 
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No matter what your predicament, Dupps 
Planned for Profit Engineering can help 
you increase your profits in your render- 
ing Plant. Just drop us a line, let us show 
you what we can do. 


- DUPPS -- 


GERMANTOWN, OHIO 
ca 




































































PERFECT RESULTS 


IN HARD OR 
SOFT WATER. 





New and Improved 


SANFAX 822 


CCONCENTRATE) 


Sanfax 822 (Concentrate) 
was developed, extensively 
field tested, and proven to 
perform at optimum effici- 
ency in all types of water 
... whether extremely hard 
or soft. 

Highly concentrated so 
that a little goes a long long 
way, Sanfax 822 (Concen- 
trate) does a more thorough 
cleaning job to cut labor 
costs. 

Sanfax 822 (Concentrate) 
penetrates deep into hair 
follicles, loosens roots quick- 
ly to insure fast removal of 
both bristles and roots. 

A risk-free demonstration 
by a Sanfax sales engineer 
will prove that Sanfax 822 
(Concentrate) does a better 
job, thoroughly, economic- 
ally, safely and quickly. 


Unconditionally 


Write, wire 
or phone 


— SANFRX 


V—_—__ 


( 
ist (domme Y 















Thursday afternoon session. At the 
annual banquet that evening, WILBUR 
Piacer, field secretary of the Iowa 
Swine Producers Association, will pre- 
sent “A Look at Pork Production in 
Europe,” and Rep. W. R. Poace (D- 
Tex.) will speak on “Helping the 
Livestock Producer Help Himself.” 


Sixty-two years of marriage were 
celebrated recently by ALFRED E. 
GriFFIN and his wife, who now live 
in Fenton, Mich. Griffin retired in 
1937 as provisions manager of the 
Armour and Company plant at South 
St. Paul, Minn. He joined the Armour 
organization at the Omaha plant in 
1898. 


Curis T. Marsau, export manager 
of The Rath Packing Co., Waterloo, 
has been reappointed by the mayor to 
the Waterloo recreation commission. 
Marsau has served on the commission 
since 1943. 


JuLian P, TAGLAND, executive vice 
president of the C. B. Ragland Co., 
Nashville, Tenn., has been elected 
president of the National-American 
Wholesale Grocers’ Association of 
New York City. RupoLpH L. TREUEN- 
FELS, a staff member for seven years, 
was elected executive vice president 
and secretary. 


A grand champion 237-lb. Poland 
China hog at the Southern Wisconsin 
Junior Livestock Exposition at Madi- 
son was bought at auction for $734.70 
by Oscar Mayer & Co. on a top bid 
of $3.10 a pound. RoBeRT WALKER, 
Clinton, was the owner. The Mayer 
firm also bought the reserve cham- 
pion hog and the grand and re- 
serve champion beef carcasses. 


DEATHS 


Mervyn C. Puiwuirs, 59, a vice 
president of The Griffith Labora- 
tories, Inc., Chi- 
cago, died Oc- 
tober 28 while 
on a business trip 
in Ottumwa, Ia. 
Phillips joined 
the founders of 
the Griffith or- 
ganization, CaR- 
ROLL L, GRIF- 
FITH, president, 
and the late E. L. 
GRIFFITH, as 
their first salesman in 1921. He is 
survived by his wife, MAGDALEN; a 
daughter RoyaL; two sons, MERVIN, 
yr., and FRANKLIN, and three grand- 
children. 


M. PHILLIPS 


LAWRENCE N, (Larry) ELDRED, 
48, a member of the public relations 
staff of the American Meat Institute, 
Chicago, died October 24. From 1943 





“WHAT'S NEW?" asks Joseph B. Wright 
(left), wholesale meat trade reporter, Fed. 
eral-State Market News Service, Livestock 
Division consolidated office, Los Angeles, in 
visit with Roy Nesmith, sales manager of 
Modern Meat Co., Norwalk, Calif. Wright 
served as a salesman with three packing 
companies before becoming a market news 
reporter in 1949. Nesmith, who started as a 
beef boner in Nebraska in 1914, has been 
active in packinghouse sales and managerial 
work in the Los Angeles area since 1929, 





until he joined the AMI staff in 1955, 
he served with the Associated Press 
in Chicago, specializing in financial 
news. He previously worked for the 
Wisconsin State Journal, David C. 
Cook Publishing Co. and Science Re- 
search Associates. Eldred was a grad- 
uate of the University of Wisconsin. 
Survivors include the widow, ELzEan- 
or, and three children, NEAL, Bruce 
and JOYCE. 


W. FreD Conway, 68, who was as- 
sociated with Detroit’s packing indus- 
try for nearly 30 years, died recently. 
He became branch manager for Ham- 
mond, Standish & Co, in Detroit in 
1915, joined Sam & Walter Co, in 
1930 and established his own busi- 
ness, Conway & Co., in 1933. Ill 
ness caused him to quit the industry 
in 1943. 


ARTHUR E, FORCHT, sR., who Op- 
erated the old Forcht slaughterhouse 
in Louisville, has passed away. He 
retired 15 years ago. 


Joun Ciype Rwenour, 64, of Se 
attle, a former credit manager for Ar 
mour and Company, died of a heart 
attack. He joined Armour in 1914 and 
retired in 1955. 


Gus E. Witcox, 44, manager of El 
Paso Union Stockyards, El Paso, Tex, 
died recently. 


NIAL BRAINARD, 83, retired manag 
er of the industrial relations depart 
ment of Swift & Company, Chicago, 
died in Van Nuys, Calif. 


R. Cuirrorp \Burns, 56, superilr 
tendent of the Swift & Company unit 
at Lansing, Mich., died recently. 
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ALL MEAT ... output, exports, imports, stocks 








en 


Numb Pha ti 
k Ended umber uction 
_ M's Mil. Ibs. 
Oct. 26, 1957 . i 217.7 
Oct. 19, 1957 . 385 208.3 
Oct. 27, 1956 431 224.1 
VEAL 
Week Ended Number Production 
M's Ibs. 
Oct. 26, 1957 160 19.5 
Oct. 19, 1957 160 20.5 
Oct. 27, 1956 . 189 23.6 


Week Ended CATTLE 

Live Dressed 
Oct. 26, 1957 985 547 
Oct. 19, 1957 975 541 
Oct. 27, 1956 976 520 
Week Ended CALVES 

Live Dressed 
Oct. 26, 1957 “ 220 122 
Oct. 19, 1957 230 128 
Oct. 27, 1956 227 125 





Pork Accounts for Cut in Meat Output 


Production of meat fell back last week after the previous week’s 
sharp gain, as volume for the period declined by about 4,000,000 Ibs. to 
424,000,000 Ibs. from 428,000,000 Ibs. for the previous week. Current out- 
put was 6 per cent smaller than the 451,000,000 Ibs, produced in the same 
week of last year. The week’s reduced output was the result of a drop-off 
in production of pork. Cattle slaughter rose by about 3 per cent for the 
week, while numbering 33,000 head smaller than last year. Hog slaugh- 
ter settled by about 110,000 head for the week and numbered about 
181,000 head, or 12 per cent smaller than a year ago. Estimated slaugh- 
ter and meat production by classes appear below as follows: 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1!,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,325 175.2 
1,435 188.1 
1,506 189.9 
LAMB AND TOTAL 
M N MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
265 11.7 424 
258 11.4 428 
308 13.6 451 


Live Dressed 

230 132 

228 131 

224 126 

SHEEP AND LARD PROD. 

LAMBS er Mil. 
Live Dressed cwt. Ibs. 
5 44 ee 41.0 
bi) Ad 44.4 
94 44 14.3 48.3 








Denmark Meat Production, 
Exports Above Jan.-June 1956 


Meat production in Denmark rose 
7 per cent to 883,400,000 Ibs. in the 
first half of this year from 823,700,- 
000 Ibs. in the same period last year, 
the Foreign Agricultural Service has 
reported. The increase in beef and 
veal output was in response to fav- 
orable prices. 

Of the six-month 1957 output, 
307,800,000 Ibs. were beef and veal, 
565,000,000 Ibs. pork, 700,000 Ibs. 
lamb and mutton and 9,900,000 Ibs. 
horse meat. Output of the same meats 
for the corresponding period last year 
were 284,000,000, 527,000,000, 
600,000 and 11,500,000 Ibs., respec- 
tively, 

Total Danish meat exports at 
370,700,000 Ibs. were up 26 per 
cent over last year’s 293,800,000 Ibs. 
through June. Of this year’s total 
meat exports for the first six months, 
101,400,000 Ibs. were beef, 266,900,- 
000 Ibs. pork and 2,400,000 Ibs. 
horse meat, the report stated. 


THE NATIONAL PROVISIONER, NOVEMBER 2, 1957 


Exports to the Soviet Union, 
Sweden, France and Italy rose sharp- 
ly, although the United Kingdom 
continued to be Denmark’s most im- 
portant meat importer. 


Oregon Inspectors Enter 
McMinnville Meat Plants 


Compulsory state meat inspection 
began this week in the McMinnville 
area of Oregon, the state department 
of agriculture has reported. Eleven 
slaughter plants to come under in- 
spection in the area have been noti- 
fied. Under the new program, all 
animals are to be inspected before 
and after slaughter to determine 
wholesomeness for human consump- 
tion, its was pointed out. 

The meat inspection program has 
been set up in 37 plants so far in 
the state. Areas covered include 
southern Oregon, the Lane and Doug- 
las county areas, the Linn-Benton 
district, and plants in Tillamook, Lin- 
coln, Marion and Polk counties. The 
Ontario area is to be entered next. 


Herb Meat Preservative 
Under Test In S. W. Africa 


Experiments are now being car- 
ried out in southwest Africa in con- 
nection with the claims of a German 
biologist that he has discovered a 
preparation which will keep meat 
fresh for an indefinite period without 
refrigeration. 

The preparation, which is called 
“Arcanum,” and made from herbs, 
may be similar to that used by the 
ancient Egyptians for embalming 
mummies. 

Two pieces of fish treated with 
the preparation stayed fresh several 
months, it was claimed. 

Fresh meat is painted with the 
liquid and kept covered for half an 
hour. It can then be hung anywhere. 
After a time it gets “a bit dry” but, 
after soaking in water, it is as good 
as fresh, it was claimed. 

If the meat industry finds “Ar- 
canum” satisfactory and accepts it, 
the whole of the meat marketing sys- 
tem will be revolutionized, the biolo- 
gist declared. Tests are being car- 
ried out in cooperation with the 
South African Meat Board. 


Meat Index at 23 Week Low 


Meat prices declined in the week 
ended October 22, resulting in a price 
index of 89.8 per cent for the period, 
according to the Bureau of Labor 
Statistics. This index was the lowest 
on meats since the week ended May 
7. The average primary market price 
index held steady at its revised 117.7 
of the previous week. Indexes for the 
corresponding week last year were 
82.2 and 115.0 per cent for the two 
classifications, respectively. 


MEAT PRODUCTS GRADED 


Meats and meat products graded 
or certified, as complying with speci- 
fications of the U. S. Department of 
Agriculture (in 000 Ibs.): 
Aug. 


Sept. Sept. 


1957 1957 1956 

Beef ............-.+.+.- 560,626 602,747 496,652 
Veal and calf. ....... 28,095 29,646 33,671 
Lambs, yearling and 

WIUCUOD. vic.c< cinidaes-cds 20,953 21,841 19,143 

Potale . .cvcagenacgne 609,674 654,234 549,466 
All other meats, lard.. 12,051 12,601 13,637 

Grand totals .....621,725 666,835 563,103 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on Sept. 30, 1957 totaled 
68,650,000 Ibs. This volume com- 
pared with 76,600,000 Ibs. in stock 
on the close of August and 123,398, 
000 Ibs. on September 30, 1956 

































PROCESSED MEATS... SUPPLIES 








food in September handled one which was down from 129,147,069 













September Volume of Meats, Meat Foods ort en 000 tos 


. lard was rendered in September, 
Processed Among Lows of This Year So Far considerably less than the 81495 00 
Ibs. last year despite a larger number 
ROCESSORS of meats and meat 000 Ibs. were sausage, volume of of hogs slaughtered. 






Activity of canning operations was 


of the smaller amounts of products Ibs. prepared in the same period of increased over last year. Canners put 
for a four-week month of the year last year. September volume of up 31,321,000 lbs. of meat and meat 
so far. Volume for the period at 1,- steaks, chops and roasts processed at _— food products in containers of 3 Ibs, 
249,879,000 Ibs., although up from 47,479,000 Ibs. was down moderate- and larger as against 30,260,000 Ibs, 
the previous four weeks, was consid- ly from 54,045,000 Ibs, handled in last year. Volume packed in cans of 
erably smaller than the 1,305,370,000 = September 1956. less than 3 Ibs. amounted to 93,779. 
Ibs. processed in September last year. In the pork products category, proc- 000 Ibs. compared with 81,084,000 

Of the September total, 124, 815,- essors sliced 71,361,000 Ibs. of bacon Ibs. for last year. 








































































































































































MEAT AND MEAT FOOD PRODUCTS 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL pote I pt oe 
INSPECTION—SEPTEMBER 1 THROUGH SEPTEMBER 28, 1957 COMPARED SEPTEMBER 1 THROUGH SEPTEM. 
WITH LIKE PERIOD, SEPTEMBER 2 THROUGH SEPTEMBER 29, 1956 BER 28, 1957 
Sept. 1-28 Sept. 2-29 39 Weeks 39 Weeks Pounds of Finished Product 
1957 1956 1957 1956 Slicing Consumer 
Placed in cure— and in- Packages 
te ads td Kee ehh ite akd a0 90045 oe 1 5,000 11,130,000 124,324,000 121,344,000 stitutional or shelf 
re ee eee eee ee ee 259, ,000 281,953,000 2,481,909,000 2,687,042,C00 sizes Sizes 

DN Vass ubeweassvadbdscensnecdaees 110,000 86,009 1,042,000 (3 lbs (under 
Smoked and/or dried— or over) 3 Ibs.) 

A Ma lk NSS a 4,348,000 4,516,000 me, 000 42,330,000 Luncheon meat ....... 9,870,000 8,103,000 

MN in Sees Pcie dae Fiemme ste se 186,024,000 205,444,090 1,797,653,000 1,960,057,000 Canned hams ....... 12,987,000 439,000 
Cooked meat , . can 43, 605, 

sg re 7,073,000 6,604,000 66,046,000 58,792,000 eee ae eee ety ery 

a Err eee ee 22,560,000 24,088,000 229,300,000 228,540,000 RR ORE etre 987,000 5,788,000 
A BNE eWOtis.sikinchis <tca bin gpines 464% 331,000 170,000 2,521,000 2,631,000 Franks, wieners in brine ...... 210,000 
Sausage— OR ae ° 

on oe ae 16,310,000 18,219,000 166,639,000 170,257,000 ong pee peer ee ac 

To be dried or semi-dried .......... 11,506,000 10,658,000 — 106,165,000 = 106,665,090 meat food products. ...... 2,928,000 

RN cca hc ss es ksces 47,277,000 49,641,009 512,065,090 505,109,000 Re ere 102,000 2,812,000 

Other, smoked, or cooked .......... 49,722,000 50,629,000 _ 474,950,000 468,321,000 Sliced dried beef ... 34,000 — 289,000 
‘ Total sausage Fit EO ee 124,815,000 129,147,000 1,259,819,000 1,250,352,000 Chopped beef ........ 15,000 1,354,000 
oaf, head cheese, chili, jellied N w (all produ 3,000 +921, 

on oiicaguaaa tila amaaal oe 15,740,000 16,412,000 156,115,000 154,405,000 aiaat caat pede 190 ooo ry 
Steaks, chops, 47, 479, 000 54,045,000 432,982,000 512,530,000 Tongue (other 
Meat extract 218,000 78,000 1,785,000 1,295,000 than pickled) ..... 18,000 160,000 
Sliced bacon 71,361,000 81,632,000 699,904,000 770,789,000 Vinegar pickled 
Sliced, other 17,870,000 15,353,000 168,334,000 134,358,000 products ...... 

Hamburger A 13,971,000 13,368,000 126,346,000 129,114,000 Bulk sausage 

Miscellaneous meat product. “ ‘a 7,215,000 6,746,000 69,718,009 55,228,000 Hamburger, roasted or 

Lard, rendered ................0..- . 187,171,000 145,455,000 1,445,589,000 1,556,914,000 corned beef, meat and 

Lard, refined y 121,748,000 1,153,759,000 1,242,612,000 gravy ... Si a eee 233, 2,746,000 

ADEE oo oie wire fsa sna chen 5,691, 6,388,000 61,587,000 74,545,000 AMEE Csccticncie eres 1,913,000 — 9,046,000 

Edible tallow 2 15,120,000 203,481,000 148,328,000 Sausage in oil ...... 43, 205,000 

Compound containing animal fat .... 53,425,000 46,269,000 513,797,000 452,689,000 Ti 2a AC ROU erie yee ras ES 178,000 

Oleomargarine containing animal fat.. 4,134,000 6, 153/000 50,599,000 53,276,090 | POE DORR SEE E52" 214,000 

Canned product (for civilian use and ? i -. 2,818, i 

Dept. of Defense) ...............05 127,492,000 113,465,000 1,593,349,000 _1,631,206,000 i Sa 48.08 
>= A Se eee 1,249,879,000 1,305,370,000 12°680, 751,000 13,359,467,000 meat and/or meat by- 

*This figure represents ‘‘inspection pounds’? as some of the products may have been in- ne an oe po eg ae 
spected and recorded more than once due to having been subjected to more than one distinct x pena: 
processing treatment such as curing first and then canning. Crile ses, Jota 31,321,000 98,779,000 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog bungs: (Bact), 

(lel prices, Ib.) (lel prices, 1b.) eae — a pres to manu- Export, 34 in. cut .... 48@ 88 
Pork sausage, bulk Cervelat, ch. hog bungs.. 97@ 99 niin ac ga of sausage) ye tangy eo he . pr 4 
ge ee" Bee 85 @41% ‘Thuringer .............. 55@ 57 ee ee hs set) Smail 7 a "Seq 2 
Pork saus., sheep casing. Farmer .........++.000- 84@ 86 Clear, 29/35 RS 1.05@1.35 Middl Dp e ‘ae s00e oo 58@ 0 
LI MEMO os cccses és 57 @61 MEN 3 5 iccavs ain ares dooce 86@ 88 Clear, 35/38 mm. ..... 1.00@1.15 es, cap off ..... 
Frankfurts. sheep eS Wee Ss es ee 90@_ 92 Clear, 35/40 mm, ..... 5@1.10 Sheep casings: 
easing, 1-lb. pkge. ...60144@64 Salami, Genoa style ....1.03@1.05 Clear, 38/40 ae 90@1.35 26/28 mm. 
Frankfurts, skinless, Salami, cooked ........ 52@ 54 Clear, 40/44 mm. ....1.30@1.65 
Sa RES nthe: 05's 46 @48 ee er re 84@ 86 Clear, 44 mm./up ....1.95@2.50 
Bologna, ring. (bulk) ..44 @51 ee Ae 93@ 95 Not clear, 40 mm./dn. 65@ 75 
Bologna. artificial cas. ..3814@46 Se ee ee 84@ 86 Not clear, 40 mm./up.. 75@ 85 
Smoked liver, hog bungs.4744@57 Mortadelle  ....5.00562.5 60@ 62 Beef weasands: (Each) 
Smoked liver, art. cas..4044@44 No. 24 in./up ...... 13@ 16 
Polish sausage, smoked.58 @66 SPICES No. 1, 22 in./up ...... 9@ 
— ~~. lunch spec.. er ot (Basis, Chicago, original barrels, Beef middles: (Per set) CURING eae 
Oe =a aren @5 s. bales 5 7 21% 3.5 
Blood and tongue ..... 4614 @58 nn. i Giscend olsen Sg . se: — a Nitrite ¢ soda, in 400-lb. 
dh ees 5914 @67 ‘ eo Spec. d., 1%-23 in, .1.50@1.60 bbl., del. or f.0.b, Chgo. ise 
Pickle & Pimiento loaf. .39%4@46 Allspice, prime ..... 78 88 ae, Mee. eee (been te nitrate 
- OS ee 86 95 Narrow, 1% in./dn. ...1.00@1.05 — aap gran. 5.65 
Chili, pepper ...... 45 Beef bung caps: (Bach) ‘pac. cea caea ohne : 
SEEDS AND HERBS Chili, powder |... cs Clear, 5 in./up ...... sem 2g | Pp ae. Ne eee 
Cloves, Zanzibar .... 67 78 Clear, 4%4-5 inch ..... 29@ 32 gait, paper sacked, f.0.b. 
(lel prices, Ib.) Ginger, Jam., unbl.. 92 1.01 Clear, 4-4% = ore bes | 21 Chgo., gran. carlots, ton.. 30.00 
Ground Mace, fancy, Banda.3.50 4.10 Clear, 31%4-4 inch ..... 15@ 16 Rock salt, ton in 100-Ib. 
Whole for sausage West Indies ...... 8.75 Not clear, 4% inch/up 18@ 21 bags. f.0.b. whse, Chgo. .. 28.00 
Caraway seed ... 19 24 East —— peat - a Beef bladders, salted: (Each) Sugar a 
Cominos seed ... 40 46 Mustard flour, fancy. .. =. 7% inch/up. inflated .. 2 Soe. “96 basis, f.0.b, N.Y... 6.80 
Mustard seed, No. 1 neers ees - 61%4-7% inch, inflated.. 13 
ear 23 West India —"t is 2.70 5%-6%4 inch; inflated.. 12@ 13 Refined standard cane 8.70 
yellow Amer... 17 Paprika, Amer. No.1 .. 48 ’ gran, basis (Chgo.) ....- . 
Oregano ........ 44 Paprika, Spanish ... .. 88 Pork casings: (Per hank) Packers, \curing sugar, 100 
Coriander. Cayenne pepper .... .. 62 29 mm./down ........ 4.50@4. 75 Ib, bags, f.o.b. Reserve, 8.55 
Morocco, No. 1 21 25 Pepper: 29/32 REET RAEI = 4.30@4.65 ees by pager Save se 
Marjoram. French 69 74 OS ie ere ar 57 32/35 MAIS. 5h vis jestn 6h 0 eae carers. — : 
Sage, Dalmatian, IES 9 04.4 4:00, 5:4 Vis’ 49 53 EF Serer: Lt HF Cerelose, regular ......- 
eR kas dewey 56 64 ME. Accsacdiaces 40 4314 SOAS WM. 6. kccescic as 2.15@2.70 Ex-warehouse, Chicago 
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_BEEF-VEAL- LAMB... Chicago and outside 

































bs. last CHICAGO 
Ibs. of October 29, 1957 
ber, or WHOLESALE FRESH MEATS BEEF PRODUCTS 
455,000 CARCASS BEEF (Frozen, carlots, Ib.) 
7 Tongues, No, 1, 100’s..24%,@2 
number tens, Be 300 yuan ag Tongues. No, 2. 100's..19 “aisis 
Oe cae 7. earts, regular, ai. 9% 
Choice, 500/600 ..... 41n Livers, regular, 35/50’s 16 " 
, Choice, 500/00 eer 40% @41 Livers. selected. 35/50’ 211 
ns was /g 40 41 zivers, selected. 30/ y's 21% 
Choice, 700/800 ..... *@4l Lips, scalded, 100's ... 13n 
ers put Good, 500/600 ...... 37n Lips, unscalded, 100’s 12l%4n 
d food. 600/700 ...... ry Tripe, scalded, 100’s .. 7% 
ia meat Bull ..-.- Mahe San 39 Tripe, cooked, 100’s ... gn 
r 3 Commercial cow .... - Mates TOM oc se sic3e> 7%4@ 8 
Ibs. Canner-cutter cow ... 26% Lungs, 100’s ......... 74@ 8 
100 Ibs UGGeIs. L008 sa dek cs 5 
; AL BEEF CUTS 
cans of PRIM FANCY MEATS 
3 779 Prime: (Lb.) 
> ° Rounds, all wts. .... 50n (lel prices, Ib.) 
184,000 Trimmed loins, Beef tongues, corned .. 30% 
: 50/70 Ibs. (Icl) ..75 @88 Veal breads, 
Square chucks, Witler ke O86. 6 kee 71 
50/70 Ibs. (Iel) .. 37n 2. Ge OO eekecc was 91 
a Arm chucks, 80/110. 84%4@35% Calf tongues, 1-lb./dn.. 19 
Ribs, 25/35 (Iel) ....56 @59 Oxtails, fresh, select .. 19 
A 25 
PEC Navel Now oo 16, @ie% BEEF SAUS. MATERIALS 
SPEC- Flanks, rough No. 1.164%@17 2 
RIOD 8 FRESH 
if Onsite: Ky v7 Canner-cutter cow (Lb.) 
cee. & — eel pik meat, barrels 37 
/ 33% . S cecsees ‘ 
ra Rounds. an for ee “ i Bull meat, boneless, 
onsumer loins, 50/70 (icl).62 @70 BOTVOUE wove ccnves ses 391% 
ackages ie, chucks, 70/90 .. 37n Beef trimmings, 
— Arm chucks, 80/110. .34%@35% 75/85%, barrels .... 30 
sizes Briskets (Icl) ...... 25 Beef trimmings, 
(under Ribs, 25/35 (lel) ....50 @53 85/90%. barrels ....33 @34 
3 Ibs.) Navels, No. 1 ...... 16 @16% Boneless chucks, 
103,000 Flanks, rough No. 1..16%4@17 WARIS, cepcnsiicsacs.s 37 
439,000 : Beef cheek meat, 
605,000 Good, (all wts.): trimmed, barrels |... 23% 
516,000 MIG |< ciece-wie.e'6's oo: 46 @47 Shank meat, bbls. ... "381% @39% 
,788,000 Sq. cut chucks .....35144@37 Beef head meat, bbls. 22 
210,000 MU cab 3s owewenie 24 @25 Veal trimmings, 
800,000 RE rr 45 @47 boneless, barrels .... 34% 
ME. cieeins wo came’ 54 @58 
rye VEAL—SKIN OFF 
812,000 
a vanofi prepieeigye ongi (lel carcass prices, ewt.) 
354,000 Fresh -C Grade Froz. C/l) prime, 90/120 ...... $42.00@43.00 
221,000 mae ... Cow, 3/dn. ..... 54% prime, 120/150 ...... 42.00@43.00 
614,000 po wcs Oow, 8/4 ...0. 73@75 ~~ @hoice. 90/120 38.00@39.00 
@85 Cow, 4/5 7T8@S82 ore: «alates 
per, aa S@e* Choice. 120/150 ...... 38.00@39.00 
160,000 Bal. 10... Cow, 5/up ..... 85@90 Good. 90/150 35.00@36.09 
Js 85@90 ¥ood, 90/150 ........ 35. ¢ 
95@1.10... Bull, 5/up ..... Stand., 90/190 ...... 30.00@31.00 
ye Utility, 90/190 |).2.! 28.00@29:00 
. Cull, GO/925) ...c0005 26.00@27.00 
BEEF HAM SETS 
Insides, 12/up, Ib. .... 45% 
bry Outsides, 8/up,-Ib. .... 42% CARCASS LAMB 
205,000 Knuckles, 744/up, Ib... 45% (Iel prices, Ib.) 
178,000 Petine:* SOM ices. ble ec eee 47@48 
- CARCASS MUTTON Mee ee ioaay 
; Choice, 70/down, Ib. ..19 @20 CHOGR sD NGVAG 6 ss. on sce 47@48 
Good, 70/down, Ib. ....18 @20 Choice, 45/55 Pay opm te AE 47@48 
463,000 —_— Cee POLO ee dss cteese te 46@47 
267,000 n—nominal, b—bid, a—asked. Cann AE Wile. cccncerikt 43@44 
779,000 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
(Bach) FRESH BEEF (Carcass): Oct. 29 Oct. 29 Oct. 29 
57@ 62 STEER: 
48@ 58 Choice: 
35@ 39 500-600 Ibs. .......... $37.50@39.00 $38.00@39.00 $38.00@39.00 
Pr ee 37.00@38.00 36.00@38.00 37.50@39.00 
; Good: 
55@ 0 500-600 Ibs. .......... 36.00@38.00 35.00@36.00 36.00@38.00 
or hank) MEM TUB. sien ic awtee 35.00@36.00 33.50@35.00 35.00@37.00 
206.50 ditatera: 
aot 350-600" Ms; “See ecesse 34.00@36.00 $2.00@35.00 33.00@36.00 
10@4.45 ‘ 
2088S ‘Sand i, all wts ’ 29.00@32.00 None quoted 
45@2.30 standard, all wts. .... None quoted 2¢ -00@* 2. None quoted 
Commercial, all wts. .. 29.00@31.00 28.00@30.00 29.00@33.00 
' Utility, all wts. ...... 28.00@30.00 28.00@29.00 28.00@32.00 
ALS Canner-cutter ......... None quoted 26.00@ 27.00 27.00@31.00 
Bull, util. & com’l ... 32.00@34.00 33.00@35.00 33.00@34.00 
mt FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Bie Choice: 
5.65 200 Ibs. GOWER oo cise 41.00@44.00 39.00@41.00 40.00@43.00 
; Good 
ee 8.65 200 eee 38.00@41.00 38.00@41.00 37.00@41.00 
1.. 30.00 LAMB (Carcass) : 
28.00 Prime: 
- RR Poe 45.00@47.00 41.00@44.00 41.00@ 44.00 
Mme lie... ccs. .eece 43.00@45.00 40.00@42.00 39.00@ 42.00 
6.30 Choice: 
8.70 45-55 BS sacas' Sore ging 45.00@47.00 41.00@44.00 41.00@ 44.00 
. 55-65 BR Os sg ass eae 43.00@45.00 40.00@42.00 39.00@42.00 
0 woe, GN wis.) ooo... 41.00@44.00 39.00@42.00 38.00@41.00 
: MUTTON (Ewe): 
7.31 Choice, 70 Ibs./down... None quoted None quoted 18.00@20.00 
148 Good, 70 Ibs./down..... None quoted 20.00@22.00 18.00@20.00 
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NEW YORK 


October 29, 1957 


WHOLESALE FRESH MEATS 
BEEF CUTS 
(l.e.1. prices) 

Steer: (Western, ecwt.) 
Prime, care., 6/700.$45.00@46.00 
Prime, care., 7/800. 44.00@45.50 
Choice, care., 6/700. 43.50@45.00 
Choice, care., 7/800. 42.50@43.50 
Good, carc., 6/700.. 40.00@42. oe 
Good, care., 7/800.. 39.00@40.5 
Hinds., pr., 6/700.. 53, 00@57.00 
Hinds., pr., 7/800.. 52.00@55.00 
Hinds., ch., 6/700.. 50.00@54.00 
Hinds., ch., 7/800.. 49.00@52.00 
Hinds., gd., 6/700.. 48.00@50.00 
Hinds., gd., 7/800.. 47.00@49.00 


BEEF CUTS 


(1.¢c.1, prices, Ib.) 
Prime Steer: 
Hindqtrs., 600/700 ...53 @57 
Hindqtrs., 700/800 ...52 @56 
Hindqtrs., 800/900 ...52 @5t 
Rounds, flank off ....51 @53 
Rounds, diamond bone, 


flank off .............52 @53 
Short loins, untrim, ..72 @82 
Short loins, trim. ....94 @1.04 
INGE ig Ki thdtR Kans 17 @18 
Ribs, (7 bone cut) ..55 @59 
Aim CRUCES ~ 03.6 indie = @42 
WORD: nc civ cieccdocnn @31 
BOGE escinctdvencess 7418 


Choice steer: 
Hindqtrs., 600/700 ...50 @53 
Hindqtrs., 700/800 ...49 @52 
Hindgqtrs., 800/900 -- eee 
oe 


FANCY MEATS 
(l.e.1. prices) 


Veal breads, 6/12 oz. 

12 oz, 
Beef livers, selected .. 
Beef kidneys 


Oxtails, 


(L.e.1. 


Prime, 
Prime, 
Prime, 
Prime, 


Choice, 
Choice, 
Choice, 
Choice, 
Good, 30/40 
40/45 


Good, 


% Ib., 


30/40 
40/45 


45/55 


55/65 
30/40 
40/45 
45/55 
55/65 


Good, 45/55 


Prime, 
Prime, 
Prime, 
Choice, 45/dn. 
Choice, 
Choice, 


45/dn. 
45/55 
55/65 


45/55 
55/65 


Good, 45/dn. 


Good, 


45/55 


VEAL—SKIN OFF 





LAMB 


careass prices, cwt.) 





POPPE OCT REPS pore 1.04 


City 


ky 00@52.00 





Rounds, flank off ....50 (Le.1. carcass prices) Western 
Rounds, diamond bone, Prime, 90/190. ....¢.. $45.00@49.00 
Qe OM sc cccnecesss 51 @54 Choice, 90/120 ....... 37.00@43.00 
Short loins, untrim. ..55 @65 Geod,: SOF GO ii dacs 34.00@37.00 
Short loins, trim, ....75 @85 Good, 90/120 ........ 35.00@36 
jt SRS pee 17 @18 Stand.. 50/ 90 ....... 28.00@30.00 
Ribs (7 bone cut) ....50 @55 Stand.. 90/120 ....... 29.00@31 
Arm chucks ......... 39 @41 Calf, 200/dn., ch. .... 29.00@32.00 
PRIORORR  -ohctaiiue dena 28 @30 Calf, 200/dn, gd. .... 27.00@31.00 
MINEO su acnvpasenaaae 17 @17% Calf, 200/dn., std. . 25.00@28.00 
NEW YORK RECEIPTS LOCAL SLAUGHTER 
CATTLE: Head 
Receipts reported by the USDA Week ended Oct. 26 ... 17.496 

Marketing Service. week ended Oct. Week previous ......... 12,928 

26. 1957, with comparisons: CALVES: 

STEER and HBIFER: Carcasses Week ended Oct. 26... 13,804 
Week ended Oct. 26... 10.575 Week prevous ......... 11,541 
Week previous ......... 9,676 HOGS: 

cow: Week ended Oct. 26 ... 58.287 
Week ended Oct. 26 ... 825 Week prevous ......... 57,980 
Week previous ......... 992 SHEEP: 

BULL: Week ended Oct. 26 ... 43.242 
Week ended Oct. 26... 266 Week prevous ......... 37,343 
Week previous ......... 303 

VEAL: 

Week ended Oct. 26... 12300 PHILA. FRESH MEATS 
Week previous ......... 11,844 

LAMB: October 29, 1957 
Week ended Oct. 26 ... 31,600 WESTERN DRESSED 

uaumeee atewennine 33.522 sTRER CARCASSES: (Cwt.) 

genta Choice, 500/800 ....$43.00@44.00 
Week ended Oct. 26... 580 Gholce. 800/900... 42.000048.50 
scearselsich datas ice ea Good, 500/800 ..... 39.00@41.25 

HOG AND PIG: Hinds., Choice .... 51.00@52.00 
Week ended Oct. 26... 10 328 Hinds., Good ..... 6.00@49. 
Week previous ......... 10,150 Rounds, Choice .... 50.00@53.00 

PORK CUTS: Lbs. Rounds, Good ..... 48. 00@50.00 
Week ended Oct. 26 ... 663.445 : 

Week previous ......... 1,552,288 oe pgs gro ai sdaiiiies 
om all wts. ... 31.50@33. 

BEEF CUTS: Tete Past 
Week ended Oct. 26 ... 384,710 Utility. all wts. ... 29.00@30.75 
Week previous ......... 230.084 VEAL (SKIN OFF): 

VEAL AND CALF CUTS: Choice, 90/120 .... 42.00@44.00 
Week ended Oct. 26 ... 12.434 Choice, 120/150 .... 42.00@44.00 
Week previous .......-.. 3,031 —- ph ae ee pg pore = 

100¢ 90/120 2... 

LAMB AND MUTTON: qG * 490/15 
Week ended Oct. 26... 20.014 ood. 120/150 ..... 39.00@41.00 
Week previous ......... ees LAMB: 

EEF CURED: Ch. & pr., 30/45 .. 46.50@49.00 

Beek ended Oct. 26 ... PEE Ch. & pr., 45/55 .. 46.00@48.00 
Week previous ......... 13,579 Good, 45/55 ....... 44.00@46.00 


PORK CURED AND SMOKED: 
Week ended Oct. 26 ... 164,031 


Week previous ......... 181,593 
COUNTRY DRESSED MEAT 
VEAL: Carcasses 
Week ended Oct. 26 ... 6.885 
Week previous ......... 8,313 

HOGS: 
Week ended Oct. 26 ... 11 
Week previous ......... 17 
LAMB: 
Week ended Oct. 26 ... Are 
Week previous ......... 40 


LOCALLY DRESSED 
STEER BEEF (Ib.) Choice Good 


441% 38@4014 


a. 92 2 G40 
49 42@47 


Care., 5/700 42%@ 

Care., 7/800 

Hinds., 5/700 .... 

Hinds., 7/800 .. 

Rounds, no flank.50@53 48@50 


Hip rd. plus flank.49@52 47@49 
Full loins, 
Short loin, untrim.58@65 48@52 


Ribs (7 bone) .... 
Arm chucks 


Briskets 


untrim.48@53 45@48 




















From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot Chicago 
SKINNED HAMS 


basis, 


22@22%n 


22@22% ...8/up. 2’s in ... 22 
FAT BACKS 
Frozen or Fresh Cured 
es (niche eas PE iin cteckon 11 
Rin gia dn d604 Sf ree 12 
ee eee l4a 
1 | ee 16% 
ae eee 17% 
SM: Scena vem | eee 18 
Sie a 18 
17n Na 18 
n—nominal, b—bid, a—asked. 


price 


zone, Oct. 30, 1957) 
BELLIES 
F.F.A, or Fresh Frozen 
29% @30n 6/8 . 29% @30n 
2914 @30 8/10 . 29% @30 
26% 10/12 26% 
26 / °6 
25 
25 
25 
Gr. 
2216n 
22% 
22a 
21% 
20%a 
19a 
FRESH PORK CUTS 
Job Lot Car Lot 
42@42% Loins, 12/dn. ..... 41 
ee Loins, 12/16 ...... 4la 
388@39 . Loins, 16/20 .. 37@38 
Loins, 20/up .. 35@36 
See Butts, 4/8 
33% ... Butts, 8/12 
a sutts, 8/up 
. Ribs, 3/dn, 
. Ribs, 3/5 
tibs, 5/up 





OTHER CELLAR CUTS 


Frozen or Fresh Cured 
14%n.. Square Jowls ....... unq. 
10%... Jowl Butts, Loose ...14%a 
114n.. Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add %%c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, OCT. 25, 1957 


Open High Low Close 

Nov. 11.40 11.50 11.35 11.35 

Dec. 12.25 12.32 12.25 12.80 

Jan. 12.25 12.82 12.25 12.32a 

Mar. 12.32 12.37 12.80 12.35b 
Sales: 2,280,000 Ibs. 

Open interest at close Thurs., 


Oct. 24: Oct. 4, Nov. 176, Dec. 426, 


Jan. 159, and Mar. 136 lots. 
MONDAY, OCT. 28, 1957 

Nov. 11.82 11.32 11.20 11.27 
-30 

Dec, 12.30 12.82 12.15 2.27b 

Jan, 12.32 12.382 12.15 12.25 
-30 

Mar. 12.35 12.35 12.20 12.30b 

Sales: 3,960,000 Ibs. 


Open interest at close Fri., Oct. 


25: Nov. 173, Dec. 427, Jan. 159, 
and Mar. 141 lots. 

TUESDAY, OCT. 29, 1957 
Nov, 11.25 11.37 11.25 11.35a 
Dec. 12.25 12.32 12.17 12.30 
Jan. 12.25 12.80 12.15 12.27 
Mar. 12.27 12.42 12.20 12.35b 


Sales: 6,760,000 Ibs. 
Open interest at close Mon., Oct. 


28: Nov. 175, Dec. 418, Jan. 161, 
and Mar. 152 lots. 


WEDNESDAY, OCT. 30, 1557 


Nov. 11.87 11.52 11.382 11.35 

Dec. 12.25 12.40 12.25 12.30 

Jan. 12,25 12.37 12.20 12.27 
-20 

Mar, 12.30 12.40 2.30 12.35b 

Sales: 5,920,000 Ibs. 

Open interest at close Tues., Oct. 
29: Nov. 171, Dec. 418, Jan. 168, 
and Mar. 151 lots. 

THURSDAY, OCT. 31, 1957 
Nov. 11.40 11.50 11.35 11.45b 
Dee, 12.35 12.47 12.35 12.37b 
Jan, 12.30 12.37 12.30 12.32a 
Mar, 12.42 12.50 12.42 12.45 


Sales: -5,000,000 Ibs. 

Oven interest at close Wed., Oct. 
30; Nov. 155, Dec. 422, Jan. 180, 
and Mar. 163 lots. 


40 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


October 29, 1957 
(lel Ib.) 
Hams, skinned, 10/12... 40 
Hams, skinned, 12/14... 41 
Hams, skinned, 14/16...3914@40 
Pienics, 4/6 Ibs. ...... 25 
Picnics, 6/8 Ibs. ...... 24 
Pork loins, boneless .... 65 
Shoulders, 16/dn., loose. 29 
(Job lots, Ib.) 
Pork Livers ...cccceses 15 
Tenderloins, fresh, 10’s.73 @74 
Neck bones, bbls. ...... 2 
ee _ Saree 12 @14 
Peet, B.C, TAB. 65. 5d cvs 7@8 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 


40% lean, barrels .... 17 
Pork trimmings, 
50% lean, barrels .... 19 


Pork trimmings, 

80% lean, barrels .... 34 
Pork trimmings, 

95% lean, barrels .... 
Pork head meat 
Pork cheek meat, 

barrels 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


431% 
Sc cecoe 22 


26 


ee ee er $15.25 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 14.75 
Kettle rendered, 50-lb. tins, 

OY ee 6.25 
Leaf, kettle rendered, tierces, 
EAD. CUMCRES . ssisinasuvcee .25 
ee Are ee a 17.00 


Neutral tierces, f.o.b. Chicago 16.75 
Standard shortening, 


OS eee rrr 
Hydro, shortening, N. & S. .. 22.25 
WEEK'S LARD PRICES 

P.S.or P.S.or Ref. i 

D. R. D. R, 50-Ib. 

Rend. Cash Rend. Raw 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Oct. 25 ..11.35n 11.87%a 14.00n 
Oct. 28..11.27%4n 11% @11% 14.00n 
Oct. 29 ..11.35n 11.75 14.00n 
Oct. 30 ..11.35n 11.75n 14.00n 
Oct. 31 ..11.45n 11.75n 14.00n 





n—nominal, b—bid, a—asked. 








PORK AND LARD ... Chicago and outside _ 


CHICAGO PROVISION MARKETS 


VALUES BETTER ON SOME HOGS THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Lower live hog costs accounted mostly for the im. 
proved cut-out margins on light and mediumweight pork. 
ers this week. Shifts were uneven as heavy hogs Jost 
a large portion of their broad plus values of last week. 


Such cuts took sharp markdowns this week. 


-—180-220 lbs.— 


Value 
per per cwt 
ewt. fin. 
alive yield 
je eee $11.64 $16.88 
Vat cuts, lard ........ 5.15 7.40 
Ribs, trimms., etc. 1.88 2.71 
a ee ee 4 $16.50 
Condemnation loss .... -08 
Handling, overhead 1.70 
Tones CONE vencsces 18.28 26.44 
TOTAL VWAHUM? 2.5 5<< 18.67 26.99 
Cutting margin +$ .89 +$ .55 


Margin last week We 02 + .08 


—220-240 Ibs.— 
Value 
> pe per ewt. 
ewt. fin. 
alive yield 
$11.13 $15.75 
5.41 7.66 
1.79 2.56 
$16.45 
-08 
1.50 
18.03 25.57 
18.33 25.97 
+$ .80 +$ .40 
— 12 — .18 


—240-270 Ibs,— 
Value 
per per ewt, 
ewt, fin, 
alive yield 
$10.89 $15.38 
5.49 7.10 
1.69 2.38 
$16.52 
-08 
1,30 
17.90 5.1 
18.07 25.44 
+$ 17 +3 9 
+ 56 + @ 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Oct. 29 


FRESH PORK (Carcass): 
80-120 Ibs., U.S. No. 1-3. None quoted 
120-170 Ibs., U.S. No. 1-3.$30.00@33.00 


FRESH PORK CUTS, No. 1: 





LOINS: 
8-10 Ibs. - 46.00@51.00 
10-12 Ibs. - 46.00@51.00 
12-16 Ibs. 46.00@51.00 
PICNICS: (Smoked) 
Be BR asda ok cae 31.00@36.00 
HAMS: 


12-16 Ibs. - 46.00@51.00 
16-18 Ibs, 46.00@51.00 


BACON “Dry” Cure, No. 1: 





Se eer 44.00@56.00 
PREIS Siacy.5is-bieicsdpiants 43.00@50.00 
BQUMNIDN G5. occcs cuter 43.00@49.00 
LARD, Refined: 
ee ee 19.00@20.50 
50-lb. cartons & cans.. 17.00@20.25 
a! eee a ee 15.75@19.50 


(Packer style) 


San Francisco 
Oct. 29 


(Shipper style) 
None quoted 
None quoted 


48.00@54.00 
48.00@54.00 
47.00@53.00 


(Smoked) 
34.00@38.00 


48.00@53.00 
49.00@54.00 


21.00@24.00 
18.00@21.00 
None quoted 


No. Portland 
Oct. 29 


(Shipper style) 
None quoted 
$28.00@29.50 


46.00@49.00 


(Smoked) 
35.00@38.00 


47.00@50.00 
47.00@51.0 


48.00@51.00 
45.00@50.00 
44.00@50,00 


18.00@21.00 
None quoted 
15.00@19.00 





N. Y. FRESH PORK CUTS 
October 29, 1957 


City 
Box lots, ewt. 






PHILA. FRESH PORK 


October 29, 1957 
WESTERN DRESSED 





. (Lb.) 
Pork loins, 8/12 ....$45.00@49.60 Reg. loi 2 
Pork loins, 12/16 |... 44.00@48.00 Ree’ joins, ase ee BB 
ner — + Sp $7. O0@s1.00 Butts, Boston, 4/8 ..... 38 @42 
3oston butts, 4/8 .... 37. F i 
Regular pienics, 4/8.. 28.00en82.00  "PATeribe, S/down ...... ad 
Spareribs, 3/down . 37.00@42.00 LOCALLY DRESSED 
(1.¢.1, prices, ewt.) Western Pork loins, 8/12 ......46 @b50 
Pork loins, 8/12 .... 44.00@48.60 Pork loins. 12/16 46 @50 
Pork loins, 12/16 .... 43.00@47.‘0 Bellies, 10/12 ......... @32 
Hams. sknd., 10/14 .. 40.00@43.00 Spareribs, 3/down ..... @n2 
Boston butts, 4/8 .... 26.00@40.00 Skinned hams, 10/12 ..46 @48 
Pienies, 4/8 ......... 27.00@30.09 Skinned hams, 12/14 45 @47. 
Spareribs, 3/down . 35.00@41.00 Peewee. 4/6 oc vcnctsent @32 
Boston Butts, 4/8 ...... 88 @42 
N. Y. DRESSED HOGS 
sas Sa HOG-CORN RATIOS 
(Heads on, leaf fat in) The hog-corn ratio based 
50 to. .76 Ihe. oi .0s2 $27.25@30.25 A 
13 to 100 Ibe, 222. ar geeeeee On barrows and gilts at 
100 to 125 Ibs. ...... 27.25@30.25 Chicago for the week ended 
125 to 150 Ibs. ...... 27.25@30.25 


CHGO. WHOLESALE 
SMOKED MEATS 


October 29, 1957 

Hams, skinned, 14/16 Ibs., 
WEEDIOE iv c vintistcencns eee 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 48 








Hams, skinned, 16/18 Ibs., 

WHEE kccccepeaesbess ess 47 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ..... 48 3 


Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped .... 41 

Bacon, fancy, sq. cut., seed- 
less, 12/14 lbs., wrapped .. 39 

Bacon, No. 1 sliced 1-Ib. heat 
seal self-service pkge. 52 
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Oct. 26, 1957 was 13.9, the 
U. S. Department of Ag- 
riculture has reported. This 
ratio compared with the 
14.3 ratio for the preced- 
ing week and 12.3 a yeat 
ago. These ratios were cal- 
culated on the basis of No. 


yellow corn selling at 


$1.224, $1.208 and $1.267 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, October 30, 1957 
BLOOD 
Unground, per unit of ammonia, bulk .5.50@5.75n 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


Low test ...cccccccceccccccececns 5.75@6.00n 
Med. test ..-cccccccsccccccccccccccece 5.50n 
High test ...-..sceeeceseceeeceeeeseeee 5.50n 


PACKINGHOUSE FEEDS 


Car lots, ton 
50% meat, bone scraps, bagged..$ 75.00@ 80.00 


50% meat, bone scraps, bulk ... 72.50@ 75.00 
60% digester tankage, bagged .. 77.50@ 85.00 
60% digester tankage, bulk .... 75.00@ 80.00 
80% blood meal, bagged ...... 110.00@120.00 
Steam bone meal, bagged 

(specially prepared) ........ 85.00 
60% steam bone meal, bagged.. 67.50 


FERTILIZER MATERIALS 
Feather tankage, ground 


per unit AMMONIA ........eeeeeeeeeeee *4.50 
Hoof meal, per unit ammonia ........ 5.50 
DRY RENDERED TANKAGE 
ae a SS ee eee errr 1.25n 
Med. test, per unit prot. ............... 1.20n 
High test, per unit prot. ............... 1.15n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 40.00 
Cattle jaws, feet (non-gelatine), ton.18.00@23.00 
SS Serr rere 21.00@26.00 
Pigskins (gelatine), cwt. .......... 6.75@ 7.00 

Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 
Winter coil dried, per ton ...... *55.00@65.00 


Summer coil dried, per ton ...... *30.00@35.00 
Cattle switches, per piece ........ 8@4 
Winter processed (Nov.-March) 


SL ML obs wee vevescctecee bes 9 





*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Tuesday, October 29, 1957 











Some buying inquiry was apparent 
late last week on choice white grease, 
all hog, at 944@9%c, delivered New 
York, with asking prices up to 9c. 
Domestic users were bidding 8%@ 
8%4c, same delivery point for bleach- 
able fancy tallow, and 8%c was bid 
by export interests. Material was avail- 
able at %@%c higher. A few tanks 
of special tallow traded at 75c, c.a.f. 
Chicago, and prime tallow was bid 
at 7%c, also c.a.f. Chicago. Several 
tanks of choice white grease, all hog, 
sold at 9%c, c.a.f. East. Edible tal- 
low traded at 11%c, f.o.b. River, and 
at 12c, Chicago. 

The inedible tallow and grease 
market was quiet on Monday of the 
new week, with buyers’ ideas out of 
the East fractionally higher. Bleach- 
able fancy tallow was bid at 8%@9c, 
delivered East, product considered. 

Choice white grease was held at 
9lec, c.a.f. East, with bids at 9%sc. 
Prime tallow was bid at 7%c, special 
tallow at 7%c, and yellow grease at 


T¥ec, c.a.f. Chicago. Choice white 
grease, all hog, was bid at 9%c, 
bleachable fancy tallow at 8%c, prime 
tallow at 8c, special tallow at 8%c, 
and yellow grease at 8¥c, all c.a.f. 
Avondale, La. Yellow grease was bid 
at 8%c, c.a.f. New York. No ma- 
terial change was reported on edible 
tallow, with offerings listed at 11%c, 
f.o.b. River, and at 12c, Chicago. In- 
dications were in the market on edi- 
ble tallow at 11%c, Chicago. 

Continued active buying inquiry 
was noted on Tuesday by eastern 
users. Bleachable fancy tallow was 
bid at 9c, c.a.f. New York, but was 
held at 9%@9%c. No material change 
took place on choice white grease, all 
hog, with inquiry at 9%c, and prod- 
uct held at 9%c, c.a.f. East. The 
market in the Midwest was firm, with 
most items bid at steady levels, but 
held fractionally higher. Edible tal- 
low was available at 11%c, f.o.b. 
River, and at 12c, c.a.f. Chicago, or 
Chicago basis. Reports were that some 
product traded on private terms. Yel- 
low grease was bid at 8%c, c.a.f. 
New York. 

Late Wednesday, inedible tallows 
and greases sold Y%c higher at 8%c, 
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Chicago, basis bleachable fancy tal- 
low, traders reported. 

TALLOWS: Tuesday's quotations: 
edible tallow, 11%8c, f.0.b. River, and 
at 12c, Chicago basis; original fancy 
tallow, 8%sc; bleachable fancy tal- 
low, 8%c; prime tallow,7%c; special 
tallow, 75sc; No. 1 tallow, 7%sc; and 
No. 2 tallow, 64@6%c. 

GREASES: Choice white grease, 
not all hog, 8'%c; B-white grease, 
75sec; yellow grease, 7¥sc; house 
grease, 6%c; and brown grease, 6%c. 
Choice white grease, all hog, was 
quoted at 9%&%c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Oct. 30, 1957 

Dried blood was quoted today at 

$4.50@$4.75 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $4.50@$4.75 per unit of 

ammonia and dry rendered tankage 
was priced at $1.05@$1.10. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, OCT. 25, 1957 
Prev. 
close 


High Low Close 






Open 











Dec. 15.23 
Jan. .... 15.2% is es 
Mar, .... 15.15b 15.15 
May 15.15 15.13 5.27 
July .... 15.00 15.00 15.14b 
Sept. .... 14.50b Sar 14.65b 

Sales: 193 lots. 

MONDAY, OCT. 28, 1957 

Dec, 15.41 
Jan. neeie 
Mar. 
May 
July 
Sept. 

Sales: 260 lots. 

TUESDAY, OCT. 29, 1957 

Dee. - 15.40 15.42 15.37 15.37 15.48 
Jan. .... 15.40n aie +e 15.37n 15.48n 
Mar. - 15.30b 15.338 15.27 15.28 15.39 
May .... 15.2% 15.81 15.26 15.25b 15.37 
July - 15.10b 15.12 15.12 15.12 15.20b 
Sept. .. 14.95a i 14.60b 14.70b 

Sales: 113 lots. 

WEDNESDAY, 

Dec. 15.35 37 
Jan. Sees .387n 
Mar. 15.25 .28 
May 15.21 .25b 
July 15.14 12 
I. cues ieee .60b 

Sales: 143 lots. 


VEGETABLE OILS 


Wednesday, October 30, 1957 

Crude cottonseed oil, f.o.b. 

BARR ae Pe ae eee ers 12% 

ER ST PIC A PNR a 13a 

NE oi ale ties 6 palsies 5 5'c00 She w5 8) 12% @138n 
Corn oil in tanks, f.o.b. mills ...... 13%n 
Soybean oil, f.o.b. Decatur ........ 11%%b 
Penmaes. O61, £.0.0. WW .... sc ecss. 16n 


Cocoanut oil, f.o.b. Pacific Coast. .12%b@12%a 
Cottonseed foots: 


Midwest and West Coast ...... 2% 
UGG Ana Lakes RAG se Aceh no6 6a 2% 
OLEOMARGARINE 
Wednesday, October 30, 1957 
White, dom. vegetable (30-lb. cartons) .. 27 
Yellow quarters (30-lb. cartons) ......... 28 
Milk churned pastry (30-Ib. cartons) ..... 26 
Water churned pastry (30-lb. cartons) ... 25 
BERD, SIE, TR OER scene Kc ccsacevess 21% 
OLEO OILS 


Wednesday, October 30, 1957 
Prime oleo stearine (slack barrels)..14144@14% 
Extra oleo ofl (drums) ............. 18% 
Prime oleo oil (drums) 


n—nominal, a 


asked, b—bid, pd—paid,. 


42 





HIDES AND SKINS _ 


Big packer hide market fairly active 
despite lower quotations listed on 
some selections — Small packer and 
country hides generally steady, with 
nominal prices listed on most stock— 
Calfskins and kipskins more active 
than during recent sessions at steady 
prices — Tendency toward softening 
noted in some sheepskins. 


CHICAGO 


PACKER HIDES: The big packer 
hide market was active, although 
some weakening was noted in heavy 
native steers and all three selections 
of cow hides. Heavy native steers 
sold %c lower, with lle paid for 
Rivers and 1l%c for Chicago and 
St. Paul stock, with some of the 
earlier take-off bringing a 25c pre- 
mium. Heavy native cows, sold well 
earlier in the week at 11c for Rivers 
and 12c paid for Northerns, which 
sold later at 11%c for both points. 
Similarly, light native cows also 
showed a ‘Yc lower price later in 
the 14@17c range, with 14c quoted 
for St. Pauls. Branded cows sold at 
Yec lower, with 10%c quoted for 
Northerns in the 10%@12c range. 
Other selections sold at steady prices. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hide prices 
remained nominally steady at 9c 
for the 60-lb. 


average and l1l'’c 
for the 50-lb. stock. Calfskins, all 


weights, continued to be quoted at 
27@29c nominal, with kipskins, all 
weights, listed at 23@24c nominal. 

CALFSKINS AND KIPSKINS: 
Considerable activity took place in 
Northern kipskins during the week, 
with 15/25’s and the 25/30-lb. av- 
erage quoted at steady prices. North- 
ern calfskins remained nominally 
steady with 45c paid for 10/15’s and 
41%e for 10/downs. 

SHEEPSKINS: A tendency toward 
softening was indicated on shearlings. 
The market remained steady at 2.00 
@3.50 nominal for No. 1’s, 1.60@ 
2.00 for No. 2’s and .75@1.00 for 
No. 3's. Fall clips were quoted 2.50 
@4.00 nominal and full wool dry 
pelts at 26@27c nominal. : 


British Prefer U. S. Hides 


British tanners are said to prefer 
hides imported from the United 
States to the home-grown variety. 
The reasons given for the preference 
are that hides from the U. S. are 
thicker, free from warble and are 
better flayed. 
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CHICAGO HIDE QUOTATIONS 


Wednesday. Cor. date 
Oct, 30, 1957 1956 
PACKER HIDES 

Let. native steers ....154%@16n 15 @15%n 
Hvy. nat. steers ...... 11 @11% 12 @12% 
Ex. Igt. nat. steers ...19%@20n 19n 
Butt-brand. steers .... 9% 10% 
Colorado steers ...... 9 10n 
Hvy. Texas steers .... 914n 10% 
Light Texas steers ... 12%n 12%n 
Ex, Igt. Texas steers.. 16%n 16n 
Heavy native cows ... 114%n 12n 
Light nat. cows ..... 14 @17n 16n 
Branded cows ........ 10%@12n 104%@11\% 
Native balls .....%.. i%@ 8%n 9 @ On 
Branded bulls ........ 6%@ T%n 8 @ Sin 
Calfskins: 

Northerns, 10/15 ... 45n 50n 

10 lbs./down ...... 414%4n 37%4n 
Kips, Northern native, 

15/25 The... cesses 32 32n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over 9%n 594%@10n 

OP WG creeds ceeurss 11%n 11gn 

SMALL PACKER SKINS 
Calfskins, all wts. .... 27 @29n 33° @34n 
Kipskins, all wts. ....28 @24n 23 @24n 
SHEEPSKINS 

Packer shearlings: 

SE SE eee rs 2.00@3.50n 


2.00@3.00n 
on 


scaee tg ac 26@27n 25n 
9.00@9.50n 


Horsehides, untrim,  ..8.00@8.50n 
Horsehides, trim. .. T.25@T.50n 


N. Y. HIDE FUTURES 


_ FRIDAY, OCT. 25, 1957 





Open High Low Close 

Oct. ... 12.50b 12.90 12.60 12.62- 60 
Jan. . 12.25b 12.24 12.24- 
Apr. ... 11.90b asea 11.95b-12. 15a 
July . 12.10b 12.05 12.05 
Oct. ... 12.25b cae 12.15b- 30a 
Jan. Jean 12.20n 

Sales: 16 lots. 

MONDAY, OCT. 28, 1957 
Jan. . 12.15b 12.20 12.15 12.15b- 30a 
Apr. . 11.81 11.81 11.77 11.88b-12.00a 
77 

July ... 12.00 12.04 12.00 12.00b- ii 
Oct. 12.00b et wes 12.10b- 35a 
Jan. enrete 12.15n 
Apr. rae rank 12.20 

Sales: nine lots. 

TUESDAY, OCT. 29, 1957 

Jan. . 12.15b 12.25 12.20 12.20b- 30a 
Apr. ... 11.80b 11.90 11.90 11.95b-12,a 
July ... 11.95b = 12.15 12.15 12.05b- Ia 
Oct. ... 12.10b hear 12.10b 
Jan. . 12.10b 12.15n 
Apr. ... 12.10b 12.20n 

Sales: six lots. 

WEDNESDAY, OCT. 30, 1957 

Jan. . 12.15b oes nay 12.20b- Sia 
Apr. ... 11.90b t eae 11.95b-12.008 
July . 12.00b ele Ranke 12.05b- 20a 
Oct. ... 12.10b Sas ae 12.15b- 
Jan. 12.15b 12.20n 
Apr. ... 12.20b 12.25n 

Sales: None. 

THURSDAY, OCT. 31, 1957 

Jan, ...12.15b 12.30 12.20 12.15b- 
Apr. ... 11.90b 11.95 11.85 11.85 
July ...12.00b 12.10 11.95 11.95 E 
Oct. ... 12.15b Lae gus ey Sia 
oT a eee eaux eae 2.15n 
Aor. a Se see Stit 12.20n 

Sales: 25 lots, 


Hog Shippers Seek Lower 
Westbound Freight Rates 


Several midwestern shippers of 
live hogs have filed an application 
(B-5066) with the Transcontinental 
Freight Bureau, Association of West 
em Railways, Chicago, requea 
reduced rates on hogs in double d 
cars from points in Nebraska, lows 
and South Dakota to Los Angeles, 
San Francisco arid Seattle. 
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LIVESTOCK MARKETS ...Weekly Review 





American Royal Champion 
Steer Sells at $5.55 a Lb. 


The grand champion steer of the 
American Royal Livestock Show, a 
1,090-Ib. Hereford shown by Gary 
Minish Dvsart of Iowa, sold at auc- 
tion for $5.55 a Ib. It was bought 
by Williams Meat Company for 
Putch’s 210 Restaurant in Kansas City. 

Reserve grand champion brought 
$1.20 a lb. for Joe Weedon of Gros- 
venor, Tex. It was bought by Wil- 
liams Meat Company for the K. C. 
Southern railway. 

Champions of the carlot show were 
15 Angus exhibited by J. F. Momm- 
sen & Son of Miles, Ia., that brought 
$37 a cwt., paid by Jay Dillingham, 
president of the Kansas City Stock- 
yards Company for the stockyards’ 
Golden Ox Restaurant. ; 

Strongest competition to the 
Mommsen carlot was supplied by an- 
other load of Angus, shown by Carl 
and Jack Hoffman of Ida Grove, Ia. 
It took second place. 


STOCKER-FEEDER MOVEMENT 


Stocker and feeder livestock re- 
ceived in nine Corn Belt states in 
September, nine months, 1957-56: 


CATTLE AND CALVES 


——September—— 

1957 1956 
Public stockyards ........ 275,601 323,273 
MT ndivacescews condense 403,026 410,688 
I 500d a5 6 G5 cibe9 0 Wo.s 678,627 733,961 
a, SREP Sa aE ae 1,425,399 1,540,533 
as |, Sr To yt 2,781,532 

SHEEP AND LAMBS 

Publie stockyards ....... 155,275 187,707 
Sees ae 346,664 491,020 
SN a io. c Nlcipns-403:6 1, 501,939 678,727 
Se ES ert 1,076,639 1,190,941 
I cet ccapeca bas 1,926,873 1,960,039 





Data in this report were obtained from state 

veterinarians. Under ‘‘Public stockyards’’ are 
included stockers and feeders bought at stock- 
yard markets. Under ‘‘Direct’’ are included 
stock coming from points other than public 
stockyards, some of which are inspected and 
fed at public stockyards en route, 


LIVESTOCK AT 60 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 60 public markets 
during September 1957 and 1956, as 
reported by the U. S. Department of 






Agriculture. 
CATTLE 
Salable Total Local 
receipts receipts slaughter 
September 1957 1,767,270 2,070,151 1,071,468 
August 1957 .. 1,556,666 1,846,371 1,012,221 
September 1956 1,783,740 2,193,555 1,044,179 
Jan.-Sept. 1957 13,160,182 15,518,681 8.969.798 
Jan.-Sept. 1956.14,146,760 16,950,801 9,463 247 
S-yr. av. (Sept. 
1952-56) . 1,826,081 2,174,791 1,048 001 
CALVES 
September 1957 311,627 420,428 200,761 
August 1957 .. 263,671 360,455 180,861 
September 1956 369,626 527,515 256,445 
Jan.-Sept. 1957. 2,344,932 3,076,155 1,681,735 
Jan.-Sept. 1956. 2,665,480 3,560,919 2,034,738 
5-yr. av. (Sept. 
1952-56) 406,080 533,764 282,700 
HOGS 
September 1957 1,818,645 2,598,861 1,866,854 
August 1957 .. 1,655,601 2,326,282 1,655,389 
September 1956 1,843,331 2,675,788 1,870,608 
Jan.-Sept. 1957.16,516,605 23,054,866 16,704,674 
Jan.-Sept. 1956.18,695,308 26,278,093 18,584,117 


d-yr. av. (Sept. 
1952-56) . 1,770,621 


2,512,584 1,768,714 


SHEEP AND LAMBS 


September 1957 741,402 
August 1957 .. 637,699 
September 1956 836,543 


Jan.-Sept. 1957. 5,448,791 
Jan.-Sept. 1956. 5,818,903 
5-yr. av. (Sept. 

1952-56) . 1,028,200 


1,307,554 548,672 
1,058,630 500,866 
1,769,565 633,599 
9,405,381 4,862,425 
10,949,196 5,503,515 
1,828,187 697,963 


TRUCKED-IN RECEIPTS AT 
60 MARKETS 
Trucked-in receipts of livestock by 


classes during September 1957 and 
1956 at 60 public markets: 


TOTAL TRUCKED-IN RECEIPTS 
Sept. 1957 Sept. 1956 
pS ee eS Eee ae 1,751,355 1,750,509 
CMON ois occ cemumedeves 352,894 408 486 
DE ete Te tee Cee 2,302,520 2,302,760 
Be ETE TEE Coe 721,808 777,313 


Trucked-in receipts at 60 public 
markets constituted the following per- 
centages of total Sept. receipts: Cat- 
tle, 84.6; calves, 83.9; hogs, 88.6; 
and sheep, 55.2. Percentages in 1956 
were 79.8, 77.4, 86.1 and 43.9. 


Breeding Better Meat Stock 
Theme Of Year’s WSC Course 


How to produce super beef, pork 
and lamb and more of it through im- 
proved breeding will be explored by 
livestock men at this year’s annual 
Washington State College Stockmen’s 
short course. 

Dates for this year’s short course 
are December 9-13. In addition to the 
emphasis on animal breeding there 
will be a section for horsemen on stud 
management, discussion on general 
problems affecting livestockmen and 
a special program for ladies. 

Dr. M. E. Ensminger, chairman of 
the WSC department of animal sci- 
ence, is program chairman for the 
eighth consecutive year. Dr. Ensmin- 
ger reports that he has lined up a 
staff of 70 instructors for the short 
course which last year attracted a 
registration of 225 from six states 
and Canada. 


Texas Brand Inspection 


The Texas and Southwestern Cat- 
tle Raisers Association is laying plans 
for the extension of brand inspection 
service to 104 sales rings in Texas. 
Application has been filed for au- 
thority to initiate brand inspection 
at each market, and tariffs are be- 
ing prepared which will be posted 
when approval is received from the 
Department of Agriculture. 


LIVESTOCK CARLOADINGS 


A total of 13,468 railroad cars was 
loaded with livestock in the week 
ended Oct. 19, the Association of 
American Railroads has reported. 
This was 1,865 fewer cars than were 
loaded in the same week of 1956 
and 1,884 less than two years earlier. 
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Inquiries speedily answered. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, October 26, 
1957, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 14,239 hogs; shippers, 
18,088 hogs; and others, 18,196 


ogs. 
Totals: 25,696 cattle, 690 calves, 
50.473 hogs and 7,161 sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
Armour.. 2,490 371 2,533 885 
Swift 3,114 713 3,616 1,503 
Wilson . 1,147 sion eae bee 
Butchers, 5,152 66 1,122 62 
Others 1,061 aaa 498 

Totals.12,964 1,150 13,216 2,948 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 4,846 6,689 2.717 
Cudahy 3,066 6,116 1,754 
Swift .... 3,640 4,833 2,371 
Wilson 2,163 3,997 870 
Neb. Beef. 546 aes sae 
Am. Stores 1,120 ose 
Cornhusker... 534 
O'Neill 1,254 
Bee ©... ORR 
Gr. Omaha. 776 
Rothschild... 1,084 
ES 101 
Kingan 691 
Omaha 527 
Union 884 ay: 
Others Ti7 7,072 
Totals ..23,990 28,707 7,712 

N. 8. YARDS 

Cattle Calves Hogs Sheep 
Armour.. 3,315 923 10,758 1,398 
Swift .. 4,087 1,894 13,024 2,700 
Hunter.. 1,250 oo. 6,048 ai’ 
Heil =as é 1,245 
Krey ... 7,584 

Totals. 8,652 2,817 38,654 4,008 
8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .. 3,330 127 9,253 3,490 
Armour... 3,433 108 6,543 1,966 
Others . 5,113 182 3,343 270 





Totals*11,876 417 19,139 5,726 

*Do not include 169 cattle, 9,- 
548 hogs and 2,892 sheep direct to 
packers. 


WICHITA 
Cattle Calves Hogs Sheep 











Cudahy. 1,003 200 2,103 ° 
unn .. W7 oes eee eee 
Dold ... 49 160 
Sunflower 33 ° 
Excel .. 395 . 
Wichita 
Feed 25 ae 
Armour 129 
UES. os ee hiex ee 411 
Others . 3,624 are 31 424 
Totals. 5,206 200 2,294 964 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour.. 1,296 106 215 326 
Wilson . 1,831 190 724 255 
Others . 2,299 385 1,409 ee 








Totals* 5,426 681 2,348 571 

*Do not include 1,567 cattle, 214 
calves, 9,983 hogs and 1,349 sheep 
direct to packers. 





LOS ANGELES 

Cattle Calves Hogs Sheep 
i TN Ses 272 cos 
Swift 180 19 
Wilson en 
Atlas .. 872 
Com’1 665 ~ 
United 634 366 
Ideal 559 hes 
Gr. West, 370 
State .. 35: 
Quality. 279 da pee 
Others . 2,118 96 529 

Totals. 6,136 115 1,167 
8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour.. 6,752 4,850 20,540 4,016 
Bartusch 1,488 15 sae ims 


Rifkin 982 34 ee 
Superior. 2,128 si i cotta 
Swift .. 5,899 2,613 31,361 4,828 
Others . 4,003 6,122 9,572 1,868 


Totals .21,252 13,634 61,473 10,712 
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DENVER 

Cattle Calves Hogs Sheep 
Armour.. 696 aah --. 5,851 
Swift .. 1,444 138 3,308 4,529 
Cudahy.. 865 10 5,783 135 
Wilson . 927 aes -.. 4,692 
Others . 8,162 29 2,785 398 
Totals .12,094 177 11,876 15,605 

FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 485 970 959 1,417 
Swift .. 1,659 1,755 609 1,256 
ey 5... 2 oes wae 
Rosenthal 172 21 131 
Totals. 2,725 2,746 1,631 2,804 

MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers. 1,766 5,982 5,945 1,459 
Butchers. 2,999 1,566 185 281 
Totals. 4,765 7,548 6,130 1,740 

CINCINNATI 

Cattle Calves Hogs Sheep 
ea ee 489 


ae ee 
Schlachter 405 32 sen iat 
Others . 5,212 903 13,720 1,829 

Totals. 5,617 933 14,821 2,268 


TOTAL PACKER PURCHASES 





Week Same 
ended Prev. week 
Oct. 26 week 1956 
Cattle ...156,399 161,564 196,646 
Hogs ....262,929 298,519 347,721 
Sheep . 62,309 59,1389 74,634 
CORN BELT DIRECT 
TRADING 


Des Moines, Oct. 30-— 
Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 


Barrows, gilts, U.S. No. 1-3: 
160-180 Ibs. ...... - None quoted 
180-200 Ibs. ....... $14.25@16.25 
200-220 lbs. ....... 15.50@16.75 
220-240 Ibs. ....... 15.30@16.75 
240-270 Ibs. ....... 14.85@16.45 

Sows, U.S. No. 1-3: 

270-830 Ibs. ....... 14.50@15.90 
830-400 Ibs. ....... 14.00@15.40 
400-550 lbs. ....... 12.75@14.90 


Corn belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
Oct. 24 55,500 70,000 76,000 
Oct. 25 47,000 59,000 70,000 
Oct. 26 35,500 45,000 35,500 
Oct. 28 68,000 95,000 92,000 
Oct. 29 .... 73,000 84,000 81,000 
Oct. 30 - 65,000 59,000 71,000 

LIVESTOCK PRICES 


AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Oct. 30 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch....$21.00@25.00 
Steers, std. & gd... 19.00 00 
Heifers, gd. & ch... 
Cows, util. & com’l. 
Cows, can. & cut... 10.00 s 
Bulls, util. & com’l. 16.00@17.50 
Bulls, can. & cut... 13.50@16.00 

VEALERS: 

Good & choice 
Stand. & good ..... 
Calves, gd. & ch.... 
HOGS, U.S. No. 1-3: 


+ 23.00@27.50 
19.00@23.00 
16.50@19.00 


120/160 Ibs. ....... 15.25@16.50 
160/180 Ibs. ....... 16.50@17.50 
iO 2 re 17.25@17.75 
200/220 Ibs, ....... 17.25@17.90 
220/240 Ibs. ....... 17.25@17.75 
240/270 lbs. ....... 17.00@17.75 
270/300 Ibs. ....... 16.75@17.25 
Sows, U.S. No. 1-3, 
180/330 lbs. ..... 16.00@16.50 
330/450 Ibs. ..... 15.25@16.25 
LAMBS: 
Good & choice ..... 20.00@21.00 
Utility & good ..... 17.00@20.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Oct. 26, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 


5 Cattle Calves Hogs nee 
Boston, New York City Area! .... 17,496 804 58,287 43,249 
Baltimore, Philadelphia ........... ,656 1,009 30,617 4,395 
Cin., Cleve., Detroit, Indpls. ..... 22,738 8,554 117,848 15,204 
OBICAGG ATCA een cc cc ciciee oes wai 27,573 9,476 2,355 6.995, 
Bt. \Panl-Wis. Areas 2.60... ae 35,169 34,361 119,565 20,979 
Ph. SAE NOUN ono bo wate n cya te 16,657 5,141 421 Tp 
Sioux City-So. Dak. Areat ........ 19,726 cas 64,801 15'959 
et ee | TERRES lo ear 29,981 562 6,534 13.335 
lt en ee ae Paes 14,226 2,778 ,004 7,816 
Iowa-So. Minnesota® .............. 28,094 15,014 311,477 28°57 
Louisville, Evansville, Nashville, — 
OUI, a viscS neces vcarace secs 14,096 9,232 48,183 
Georgia-Alabama Area™ ........... 8,209 5,449 29,968 an 
St. Joseph, Wichita, Okla. City.. 18,792 3,358 399 8.847 
Ft. Worth, Dallas, San Antonio ... 11,596 8,434 19,223 6,919 
Denver, Ogden, Salt Lake City ... 14,908 630 15,340 29,060 
Los Angeles, San Fran. Areas’ .... 24,999 2,578 30,514 26.759 
Portland, Seattle, Spokane ....... 6,6 783 15,219 5: 
GEARA WERIB occ ce ceesecdiceccce 320,516 121,163 1,170,760 239/695 
Totals same week 1956 ......... 351,884 144,233 1,336,427 979" 


1Includes Brooklyn, Newark and Jersey City, 


2Includes St. Paul, 


St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. 3Ine} 

St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, Ip. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §, Dak, 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Aj. 


bert Lea, 


Austin and Winona, 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, Ot 


Minn., 


Cedar Rapids, 


Davenport, Des 


tumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birmingham, 
Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomasyilje 
and Tifton, Ga, ‘Includes Los Angeles, San Francisco, So. San Francisco, 
San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Oct. 19, compared with 
the same week in 1956, was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GooD 
STEERS 
UP to 
Stockyards 1000 Ibs. 
1957 1956 
Toronto $17.38 $19.87 
Montreal 16.35 18.3 
Winnipeg 16.87 18.25 
Calgary 16.65 18.56 
Edmonton ... 15.40 18.60 
Lethbridge 16.50 18.75 
Pr. Albert 15.75 17.50 
Moose Jaw 15.75 18.25 
Saskatoon 15.50 18.75 
Regina 15.50 19.10 
Vancouver eee oon 
*Canadian 


VE. HOGS* 
CALVES Grade B1 LAMBS 
= Dressed os Good 
ice eum 
1957 1956 195 1956 1957 
25.14 $24.90 $27.25 $29.50 $20.53 $20.29 
25 22.85 27.50 90 17.45 16% 
21.76 .28 25.75 27.50 16.50 173 
14.95 15.74 24.01 27.25 17.25 1659 
7.00 17.385 24.75 28.10 1650 17% 
14.25 «--. 24.00 28.00 16.60 16.0 
16.00 16.00 24.10 6.00 16.25 15.3 
15.00 16.50 24.25 5.50 14.50 14.0 
17.00 18.50 24.25 25.50 16.00 16.4 
17.00 7.25 24.25 50 15.70 16.0 
16.75 90 28.15 17.75 


government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 
during the week ended October 25: 


Week ended October 25 
Week previous (five days) 


Corresponding week last year 


see eeeterere 


Calves 
1,138 
1,532 
1,626 


Hogs 
11,550 
17,140 
21,318 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Oct. 


30 were as follows: 


CATTLE: Cwt. Nance ‘aiid 
Steers, ch. & pr. ..$23.50@26.00 fee oe 
Steers, gd. & ch.... 22.00@25.00 Steace. mob Go. fee 
Heifers, gd. & ch... 21.50@24.00 ely al 
Cows, util. & com’l. 12.00@16.00 Heifers. ae 
Cows, can. & cut... 10.50@12.50 ene a a ee. 
Bulls, util. & com’l. 15.50@16.50 Cows, can. & cut... 

VEALERS: Bulls, cut. & com’l. 
Good & choice ..... 19.00@22.00 Bulls, good (beef).. 
Calves, good & ch... 18.50@21.00 HOGS, U.S. No. 1-3: 

HOGS, U.S. No. 1-3: 180/200 Ibs. ..... . 
180/200 Ibs. ....... 16.35@17.00 200/220 Ibs. ....... 
200/220 Ibs. ....... 16.25@17.25 220/240 Ibs. 
220/240 Ibs. ....... 16.50@17.00 240/270 Ibs. ......- 
mO/ate W8. oc as os 16.50@16.85 ows, U. - 
Sows, U.S. No. 1-3, 270/360 Ibs. . 

270/360 Ibs. ..... 15.75@16.00 60/450 Ibs. ..... 

LAMBS: LAMBS: 

Good & choice ..... 20.25@21.00 Choice & prime .... 
Utility & good .... 19.50@20.25 Good & choice ..... 
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occ $26.00@ 


Cwt. 
23.25) 
20. 
. 22. 
19. 
13. 
11, 
15. 


- 16. 

16.25@11. 

sleasqe 16,25: 
16.35) 


16,50 

‘e 

17.0 
15.1501 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Siou 
City on Wednesday, Oct 
30 were as follows: 


26.50 
% 

15.00 
17.0 
None quote! 


15.25) 














int 


sl 
loc 


li 





SLAUGHTER 
REPORTS 


ial reports to THE NATION- 
rted by § ,S"PRoVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Oct. 
Sheep & 96, 1957, compared: 





Lambs CATTLE 
= Week Cor 
15°20; ended Prev. week 
. Oct. 26 week 1956 
= Chicagot .. 25,696 23,540 24,224 


20, :+ 25, 0 

Cityi. 14,114 16,295 21,312 
eit fe Eathatt .. 4.620 4.185 32096 
13,335 N.S. Yardsi 11,469 12,409 15,253 











¢. Josepht. 11,190 11,132 13,551 
oan Sioux City? 3g, 13-429 14.531 
: Wiebita®t .. 2,728 3,100 5,590 
j v, r 
: ss OMe. Cityt 17,496 12,928 11.875 
8,847 Okla. City*t 7.888 7.746 12,849 
6,919 Cincinnati§.. 4,218 5,561 4,107 
) 29,069 Denvert ... 11,320 9,553 14,550 
| 96.759 St. Pault .. 17,249 17,214 17,768 
5,302 Milwaukeet.. 4,764 4,779 4.335 
me qotals ...132,747 141,871 192,641 
Paul, fe HOGS rage 
: icagot ... 32,435 31,359 38,008 
—_ Chicag Ty igd, 18216 191446 15.199 
. Omahatt ., 11.828 13.974 68,099 
. ge Yardst 38,654 40,590 50.587 
ae St, Josepht. 25,304 30.50% 39,782 
a. a Sioux City. ... 17,026 23.582 
irminae Wiehitary-. 11,882 12,499 13,677 
rhomeavaas New Yorytyt 58.287 57.980 63,001 
ra Okla. City*t 12.331 12,007 15,279 
Sioa 18 HES 15s 
uae ; m 
eS eat .. 51,901 54,731 61,820 
ARKETS Milwaukeet.. 6,091 7,349 6,519 























d Totals ...287,803 323,982 430,785 
re SHEEP 
arkets in i ... 7161 5,218 5,834 
: gg 21948 3,516 4,266 
red with Omaha*t 1.976 778 11.330 
visi Yardst 4.098 4, : 
"follow s Joseph 6,860 10.542 6.580 
; Sioux City eae A 3,4 
TT Wienita® Meee spams 2-1 
Lae Nee cityt 43,242 87,343 50,909 
Okla. City*? 1.980 1,892 4,424 
indy weights Cincinnati§.. 347 1,090 127 
a Denvert .., 22,520 20:064 10,350 
0.53 $20.29 St Pault .. 8.844 9.562 11,841 
= = Milwaukeet.. 1.740 1,442 1,159 
1.25 Be Totals ...101,666 99,728 116.347 
6.60 16.0 *Cattle and calves. 
6.25 15.25 +Federally inspected slaughter, 
4.50 14.90 including directs. 
6.00 16.40 tStockyards sales for local 
5.70 16.0 slaughter, §Stockyards receipts for 
7.75 180 local slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
. livestock in Canada _ for 
ing platt @ week ended Oct. 19: 











ville, Tif Week Same 
t dled week 
, Florida, Oct. 19 1956 
CATTLE 
Western Canada.. 19,923 23,048 
by 4 Eastern Canada.. 18,390 21,794 
a Totals ......... 38,3138 44,842 
HOGS 
——— Western Canada.. 37,921 43.545 
PRICES Eastern Canada.. 55,293 63,922 
aa 93,214 107,467 
CITY All hog carcasses Fe 
; at Sioux graded ........101,973 116,351 
SHEEP 
day, Oct Western Canada.. 5.442 6,147 
Ss: Eastern Canada.. 13,136 19,144 
Cwt. | AO 18.578 25,201 
$26.00@26.00 
. NEW YORK RECEIPTS 
. % p ; 
19.5028 Receipts of salable live- 
13 


iroo@iae fe Stock at Jersey City and 
: 15.00@i Alst st, New York market 
for week ended Oct. 26: 





16 - Cattle Calves Hogs* Sheep 
16. 25@110 Salable ... 171 102 eee see 
36 35@168 Total (ine, 

‘ pirets) --2,726 1,012 20,419 5,861 
, 15.75@iE Salsble 130 99 
- 15.25 Total (inci, 





Airects) 2,453 666 19,272 9,361 
“Including hogs at 31st street. 


. 21, 
. 19% 








ER 2, 1957 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheer 
Oct. 24.. 1,787 1,329 1,233 
Oct. 25.. 891 206 12,028 1,024 
Oct. 26.. 124 1,096 435 12 
Oct. 28..22,401 285 12,091 2,468 
Oct. 29.. 6,000 1,500 12,000 
Oct. 30..17,000 300 10,000 1,600 


far ...45,401 2,085 34,091 6,768 

Wk. ago.53,739 7,319 33,739 7,341 

4,793 49,806 8,479 

*Including 78 cattle, 4,349 hogs 
and 535 sheep direct to packers. 


SHIPMENTS 

Oct. 24.. 4,101 35 2,833 483 
Oct. 25.. 3,608 922 4,992 293 
Oct. 26.. 2,349 2,474 906 see 
Oct. 28..10,157 588 5,096 692 
Oct. 29.. 3,000 ++. 8,000 200 
Oct. 30.. 7,000 «+. 2,000 eee 

far ...20,157 588 10.096 892 
Wk ago.17,884 380 9,180 1,225 
Yr. ago .21,854 1,628 10,529 1,228 


OCTOBER RECEIPTS 


1957 1956 
re 217,374 226,034 
es 15,626 0.918 
EN s ac baCs 256,605 328,191 
EE ec ceetes 42,011 49,374 

OCTOBER SHIPMENTS 

1957 1956 
or 114,126 121,248 
/ SRA AP 67,961 70,713 
a 15,414 11,899 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., Oct. 30: 
Week Week 

ended ended 

Oct. 30 Oct. 23 

Packers’ purch... 29,058 32,814 
Shippers’ purch... 18,724 16,051 


FORE Sevdecses 47,782 48,865 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Oct. 25, with comparisons: 

Cattle Hogs Sheep 
date 380,000 443,000 178,000 
week — 337,000 490,000 173,000 
1956 388,000 580,000 197,000 


957 to 

date 11,883,000 17,461,000 6,547,000 
1956 to 

date 13,216,000 20,240,000 7,515,600 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Oct. 24: 

Cattle Calves Hogs Sheep 

Los Ang...6,325 240 1,025 36 

No. P’tland.2,350 485 2,250 3,100 

San Fran...1,000 40 800 6,210 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Oct. 
30 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... None quoted 
Steers, gd. & ch... .$19.00@23.00 
Steers, stand. & gd. 18.00@19.00 
Heifers, gd. & ch.. 18.00@21.00 
Cow, util. & com’l. 11.50@14.00 
Cows, can. & cut... 9.00@11.50 
Bulls, util. & com’l. 14.00@16.00 


VEALERS: 








Choice & prime .... 28.00@30.00 
Good & choice ..... 23.00@ 28.00 
Util. & stand. ..... 16.00@22.00 
HOGS, U.S. No. 1-3: 
160/180 Ibs. ....... 16.00 only 
180/200 lbs. ...... - 17.00@17.50 
ke PEA 17.00@17.50 
220/240 Ibs. ....... 17.00@17.50 
, 8 Sere 17.00@17,25 
Sows, U.S 3 


8 8. No. .1-3, 
250/400 Ibs. ..... 15.00@15.50 
Sows, U.S. No. 1-3, 
400/600 Ibs. ..... 14.50@15.00 
LAMBS: 
Choice & prime .... 21.00@22.00 
Good & choice .... 18.50@21.00 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Oct. 29 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. Yds, Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-8: 
120-140 Ibs. .$15.25-16.00 None qtd. None qtd. Noneqtd. None qtd. 
140-160 Ibs... 1: 16.50 None qtd. Noneqtd. None qtd. $15.50-16.25 
160-180 Ibs.. 16.25-17.00 $15.00-16.50 $15.25-16.00 $15.25-16.00 15.50-16.25 
180-200 Ibs.. 16.50-17.15 16.25-17.25 16.00-16.50 16.00-16.50 16.00-17.50 
200-220 Ibs.. 16.50-17.25 16.60-17.25 16.25-16.65 16.25-16.90 16.25-17.50 
220-240 Ibs.. 16.50-17.25 16.00-17.00 16.25-16.50 16.25-16.90 16.25-17.50 
240-270 Ibs.. 16.50-17.00 16.65-16.85 16.25-16.50 16.25-16.90 16.25-17.50 
270-300 Ibs.. 16.25-16.75 16.35-16.65 16.25-16.50 None qtd. None qtd. 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 15.75-16.25 14.50-16.25 15.00-16.00 15.00-16.00 15.50-16.00 
SOWS: . 
U.S. No. 1-3: 
180-270 Ibs.. 16.25 only Noneqtd. Noneqtd. 16.00 only 15.50-15.7 
270-300 Ibs.. 16.25 only Noneqtd. 15.75-16.25 15.75-16.00 15.50-15.7 
300-330 Ibs.. 16.25 only 16.00 only 15.75-16.00 15.75-16.00 15.50-15.7 
330-360 Ibs.. 16.00 only 15.75-16.00 15.75-16.00 15.50-16.00 15.50-15.75 
360-400 Ibs.. 16.00 only 15.75-16.00 15.75-16.00 15.50-16.00 15.25-15.50 
400-450 Ibs.. 15.75-16.00 15.50-15.75 15.75-16.00 15.50-16.00 15.25-15.50 
450-550 Ibs... 15.50-16.00 15.25-15.50 15.50-16.00 15.50-15.75 14.75-15.00 
Boars & Stags, 
all wts. .. 12.00-12.50 None qtd. None qtd. 12.00-13.00 None qtd. 





oor 


SLAUGHTER CATTLE & CALVES: 

STEERS: 

Prime: 

700- 900 lbs.. None qtd. None qtd. Noneqtd. Noneqtd. 24.50-25.50 
900-1100 lIbs.. None qtd. 25.75-27.75 None qtd. Noneqtd.  25.00-26.00 
1100-1300 Ibs.. None qtd. 26.50-28.25 None qtd.  26.00-26.25 25.50-26.50 
1300-1500 Ibs.. None qtd.  26.50-28.25 None qtd.  26.00-26.50 25.50-26.50 
Choice: 





700- 900 Ibs.. 23.00-25.00 None qtd.  22.50-25.00 
900-1100 Ibs... 22.50-25.75 22.50-25.50 
1100-1300 Ibs.. 2 23.00-25.75 22.50-25.50 
1300-1500 Ibs.. 22.50-25.25 22.50-25.50 
Good: 


700- 900 Ibs.. 19.50-23.50 20.75-23.75 20.00-22.00 20.00-21.50 20.50-22.50 
900-1100 Ibs.. 20.00-23.50 21.00-23.75 20.50-22.50 20.50-21.50 20.50-22.50 
1100-1300 Ibs.. 20.00-23.50 21.00-23.75 20.50-22.50 20.50-21.50 20.50-22.50 
Standard, 

all wts. .. 16.50-20.00 18.50-20.50 17.50-19.00 None qtd. 16.00-20.50 
Utility, 

all wts. .. 14.00-16.50 16.50-18.50 15.00-17.50 None qtd. 14.00-16.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Nonegqtd. Noneqtd. Noneqtd. 23.00-24.00 
800-1000 Ibs.. None qtd. 24.25-25.00 None qtd. 24.75 only 23.50-24.50 
Choice: 
600- 800 Ibs.. 23.00-25.00 22.75-24.25 23.00-24.50 22.50-24.00 21.50-23.00 
800-1000 Ibs.. 22.50-25.00 22.75-24.50 23.00-24.50 23.00-24.25 21.50-23.50 
Good: 
500- 700 Ibs.. 19.00-23.00 19.50-22.5 
700- 900 Ibs.. 18.75-23.00 19.50-22.5: 
Standard, 

all wts. .. 15.50-19.00 17.50-19.50 None qtd. Noneqtd. 15.00-19.50 
Utility, 

all wts. .. 13.00-15.50 15.00-17.50 None qtd. Noneqtd. 13.00-15.00 
COWS: 
Commercial, 

all wts. .. 14.00-15.50 14.50-15.50 14.00-15.00 15.00-16.25 14.00-15.50 
Utility, 

all wts. .. 12.00-14.00 13.00-14.50 13.00-14.00. 13.00-15.00 12.00-14.00 
Can. & cut., 


0 


5 
0.5 


19.50-21.50 


0 0-22.50 19. 00 
0 0-22.50 19 .00 19.50-21.50 


tot 
to bo 


all wts. .. 9.50-12.00 10.50-13.50 10.50-13.25 10.75-12.75 10.00-12.00 
BULLS (Yris. Excl.), All Weights: 
Ie ccesewie None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 16.00-17.00 17.00-18.00 15.00-16.00 16.00-17.00 15.00-16.00 
EE wees 15.00-16.00 15.75-17.00 14.00-15.00 15.00-16.00 15.00-16.75 
Outter ..0cs 12.50-14.50 None qtd. Noneqtd. 12.50-14.50 15.00-16.75 


VEALERS, All Weights: 
Ch. & pr. ... 24.00-28.00 26.00-28.00 22.00-24. 
Stand. & gd. 16.00-24.00 19.00-24.00 18.00-22. 
CALVES (500 Lbs. Down): 


00 

00 
Ch. & pr. ... 17.00-21.00 19.00-22.00 20.00-22.00 None qtd. 18.00- 
Stand. & gd. 13.00-18.00 14.00-19.00 13.00-18.00 None qtd. 14.00-18 


22.00 only 23.00-28. 
22.00 only 15.00- 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch, & pr. ... 21.00-21.50 
Gd. & ch. .. 19.00-21.00 
LAMBS (Shorn): 

Ch. & pr.... None qtd. 21.50-22.50 None qtd. 21.50-22.00 None qtd. 
Gd. & ch.... 20.00-20.50 19.50-21.50 20.75-21.00 20.75-21.50 None qtd. 
EWES (Shorn): 

Gd. & ch.... 6.00- 7.00 6. 
Cull & util.. 4.00- 6.00 4. 


-00 21.00-21.50 21.75-22.25 21.50-22.50 
00 20.50-21.00 20.75-21.75 20.00-21.00 


7.00 6.00- 7.50 
6.00 4.00- 6.00 


an 


0- 7.50 None atd. 6.00- 
0- 6.50 None qtd. 4.00- 
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possible to save space. 


name. 





Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 


Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street 


Chicago 10, Illinois 











NORCROSS 


| Stainless Ste 








Better and mors 
nomical! They are 


pa. 


to clean and ste; 
never need re- 


5 pounds. Hundr 


plants from co . 


coast have rc 


these sanitary, ne . 


ry 


ing forks ... and pr 
them highly” 





Available in 32 in. ‘‘D’’ and 48 in. 
type handles . . . 4 tines or 5 tines. 
tines, satin-finish handles. 








ORDER A SAMPLE FOR TEST 


C. S. NORCROSS & SONS 
BUSHNELL, ILLINOIS 





CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. ‘’Po- 
sition Wanted,’ special rate; minimum 
20 words, $3.50; additional words, 20c 


75c per line. Displayed, 


Unless cifically Instructed 
anon wil 


Otherwise, Al © 
! Be Inserted Over a Blind Box 


CLASSIFIED ADVERTISING PAYABLE IN 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANUFACTURER’S REPRESENTATIVE 


YOUNG SALESMAN: Just establishing as manu- 
facturer’s representative, is looking for solid lines 
into the meat and poultry industries in the Phila- 
delphia-Washington-Charlotte area. Considerable 
sales experience and practical knowledge in the 
food field. W-428, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., York 22, 


New a a 





BEEF 
fied. 


DEPARTMENT MANAGER: Well quali- 
Familiar with boning and breaking opera- 
tions. Available soon. Interested only above- 
average proposition. W-429, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, U1. 





BEEF MAN or CATTLE BUYER: Experienced in 
cooler, plant operations and buying. Working 
knowledge of pork products. Animal Science de- 
gree. Age 33. Married. W-430, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Large or small 
plant. Practical, efficient. Livestock, production, 
sales, ete. Excellent references. W-416, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





SUPERINTENDENT: 30 years’ experience in all 
phases of meat packing industry. References fur- 
nished. Will locate anywhere. W-419, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





SUPERINTENDENT: Hog kill, cut, beef kill, hog 
casings. rendering and other departments. W-418, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER or GENERAL SUPERINTENDENT: 
Capable of managing any type meat or canning 
operation with guaranteed results. W-397, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 
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MERCHANDISING SALES EXECUTIVE 
Proven _Tesults, Profits increased on each route 
from $500 to $7500 per year. Age 39. Married. 
References. W-415. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





CANNING SUPERINTENDENT: Capable of man- 
aging complete canning operation including all 
meat and specialty items. Familiar with all types 
of canning equipment. W-426, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Tl. 





EXPERIENCED: Young man with 12 years’ ex- 
perience in packinghouse and wholesale meat. 
Lamb and mutton man primarily with background 
in beef, veal and pork. References. Located mid- 
west. Free to travel. W-417, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 





FOOD TECHNOLOGIST 


Excellent opportunity for food technologist or food 
chemist, with Ph.D. or equivalent training, and 
at least 3 years experience—preferably in the 
meat-processing field. Work will include (but not 
be limited to) research and development of prod- 
ucts used in meat-processing. This is a perma- 
nent position offering wide scope for application 
of initiative and originality with good prospects 
for advancement in an established, progressive 
firm. Liberal salary, commensurate with qualifi- 
cations, plus valuable employee benefits. Location 
N. Y. City area. Write in confidence, giving full 
details of education, experience and personal data. 


W-431, THE NATIONAL PROVISIONER 


527 Madison Ave, New York 22, N.Y. 





MEATS—EXECUTIVE SALESMAN 
To represent America’s leading purveyors # 
meats to hotels, restaurants, clubs, and 
tions, in the Chicago area. Splendid opp 
for aggressive man who wants to go D 
a dynamic organization. Applicants m 
proven sales ability, specific meat sel 
ence desirable but not essential. Unlimited 
ing potential, excellent company benefits. 
or write 

James M. Strauss, YArds 7-7100, 

Pfaelzer Brothers, Inc., 
Union Stock Yards, Chicago 


FOREMAN KILLING FLOOR 
Independent well established Central Texas 
needs experienced Kill Floor Foreman. 
equipment, Federal Inspection. Must k 
Beef and Pork kill. Salary and working 
good. Reply giving experience, marital sta! 
age. All replies confidential. Personal ® 
will be arranged for those qualified. 

W-423, THE NATIONAL PROVISI 
15 W. Huron St. Chi 








EXPANDING SALES DEPARTMENT - 
Manufacturer of seasonings, spices, additives, 
is desirous of hiring two men for new te 
1. Eastern Michigan, Northern Ohio, Ni 

State and Pennsylvania 
2. Missouri, Kansas, Nebraska and Okt 
Liberal drawing account and bonus arts gel 
Experience helpful but not necessary. s 
ersonnel. A 
° W-420, THE NATIONAL PROVISION: 
15 W. Huron St. Chicago 4 


SAUSAGE FOREMAN: Experienced man ™ 
to take full charge of department for ma 
ture of quality product. Minnesota packer. | 
qualifications and age. Replies strictly 

tial. W-432, THE NATIONAL P 
15 W. Huron St., Chicago 10, Il. 


PRACTICAL HOG CASING FOREMAN: 
modern hog killing plant with capacity 
hogs . Operations to start 
weeks. SIOUX CITY DRESSED PORK, 
1200 Bluff Road, Sioux City, Iowa. 
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